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| The Quality Is Unexcelled 


Sausage 
Hams 


Bacon 


and 


Lard 


ROHE & BROTHER 


Established 1857 
527-543 West 36th Street New York City 


Export Office: 344 Produce Exchange 
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The New “BUFFALO” 
Self-Emptying Silent Cutter 






Silent Cutter 


Capacity 300 to 350 lbs. 


“Buffalo” 43 Tilting 


The most advanced sanitary Cutter on the market ae for QUALITY SAUSAGE 


Will reduce your labor at least 50%, 
save at least 20% in time, and increase 
your yield and improve the quality of 
your sausage. 

A bowl full of meat weighing 300 
to 350 pounds can be emptied in a 


This wonderful new dump cutter is not an experiment. 


very few seconds without touching the 
meat by hand. 

The bowl is controlled by two 
levers and is raised and lowered by 
the same motor that drives the cut- 
ter—no labor required. 


Endorsed by all government in- 
spectors. 

Equipped throughout with ball and 
roller bearings. 

Built very heavily, strong and dur- 
able for long uninterrupted service. 


It has been perfected in every detail, and 


is being used successfully and profitably by a number of the well-known sausage makers. Names given on 


application. 


This new “BUFFALO” Cutter is 
particularly interesting to manufac- 
turers of HIGH QUALITY SAU- 
SAGE. It embodies the only correct 
cutting principle for a meat cutter. 


The curved knives revolve at a high 
rate of speed; pass within a fraction 
of an inch from the bowl, then 
through a slot in the comb, assuring 
you of a uniformly fine-cut sausage 


dough, free from lumps and cords. 
A bowl full of meat is chopped so 
quickly there is no danger of the meat 
being heated. Chopped ice can be 
added without endangering the knives. 


Why jeopardize your business by experimenting when you can buy this wonderful Self-emptying Cut- 
ter, the cutting principle of which has stood the test of a great many years. This is evidenced by the 
increased number of machines sold every year. 


We will send our new Self-emptying “BUFFALO” Cutter to any reliable sausage 
maker on thirty days trial. 


Write for full particulars and list of satisfied users of this new “BUFFALO” 
Cutter, also the new “BUFFALO” Grinders and ““BUFFALO” Mixers. 


When you think of QUALITY SAUSAGE Machinery, think of “BUFFALO” 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y. 
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and its allied products S 
INSULATION 
BRAKE LININGS 
ROOFINGS 
PACKINGS 
CEMENTS 


FIRE 
PREVENTION 
PRODUCTS 
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Trade-mark registered 


Asbesto-Sponge Felted Insulation 


ERE'S an insulation that can stand the hardest sort of plant 
service and still maintain a higher efficiency than any other 
insulation on the market. 

Hit Asbesto-Sponge Felted Insulation with a hammer -— give it 
treatment that would reduce ordinary insulation to a powder — and 
it will come through unscathed. 

That’s why packing plant men prefer it. They can count on it to main- 
tain its high efficiency 1n the plant as well as in the laboratory. 


JOHNS-MANVILLE Inc., 292 Madison Ave., at 41st Street, NEW YORK CITY 
Branches !n 63 Large Cities For Canada: Canadian Johns-Manville Co., Ltd. Toronto 


OHNS-MANVILLE 


Service to the Meat Packing Industry 
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Airoblast 


Quick Safe Simple 
The modern method of 


smoking meats. 
The automatic heat control 





assures results. 


Airoblast 


has eliminated smoke-house 
troubles and added profits to 
scores of packers and sausage 
manufacturers. 


B. F. NELL & COMPANY 
620 W. Pershing Road Chicago, Ill. 




















HE same number of revolutions are required to draw an empty 
bucket from the well as a full one. 
It costs as much and more, in money, time and effort to place an inferior 
product on the market, as it does to establish a superior one. 
K. V. P. Genuine Vegetable Parchment for hundreds of uses is superior. 


It is stronger wet than dry, it is odorless and tasteless. If you have a 
product of any kind that will keep better or sell better when wrapped, you need K.V.P. 
Genuine Vegetable Parchment. 


Just write us; if we cannot help you we will frankly say so, but if we 


can, you will always thank us. Tell us what your product is; it will 
only cost a two cent stamp to find out if we can be of service to you. 


KALAMAZOO VEGETABLE PARCHMENT (0, 


CHEESE 


~ \ 
Ci Resell | 


cutee | 











926. 
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What You Get When You Lease 


North American Refrigerator Cars 
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The day that you enter into leasing ar- 
rangements with the North American Car 
Co., you add to your organization the facili- 
ties of a company operating over 3,000 cars, 
maintaining four completely equipped car 


aims f ; me ia | shops, and guided by 18 years’ experience in 
in Pi 4 this line. 


You have at your command a single car 
or a fleet of cars, according to requirements. 





aoe WZZZZZID 


Heavy Steel Underframe 


—~- 





Sturdy, Heavily Braced The cars you will get are high class refrig- 
erator cars—modern, well-insulated and in 
first class condition, eliminating the uncer- 
tainty of your being supplied with refrigerator 
cars that have been in service that would 
make their use objectionable to your loading. 
You have the definite knowledge that the 
equipment in which your products are being 
shipped is in keeping with the quality of the 
products themselves. 


























First-Course Insnlation— 
Note Absence of Cracks or Seams 


Internally, North American cars are fitted 
to convey your goods fresh and sweet to 
their destination. 











Externally, they are a credit to the com- 
pany using them, giving the consignee the 
good impression every shipper wants to give. 





The;matter is an important one. We in- 
vite you to ask for full particulars as to 
rates, terms, etc. Address 


Second and Third Courses of 
Insulation—Quilted Layers of 
Hair Felt 





NORTH AMERICAN CAR CORP. 
327 S. La Salle St., Chicago, IIl. 
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‘CAR LEASING SERVICE. 





CHICAGO *TULSAY NEW ORLEANS 


= 


di teen 
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“‘Maforgo”’ Galvanized Shelving 
Gives you the most satisfactory storage 
at an exceptionally low cost. 


MAIN FEATURES: 


Shelves adjustable and removable 
Self-supporting 

Slatted construction increases circulation 
Saves space by fitting snugly into corners 
Does not retain odors and lasts indefinitely 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 
Write for our complete catalog The 


Perfection Silent Cutter 











Write us for informa- 


tion and prices on 


H. & H. Electric Ham Marking Saw Somebody Is in the Mar ket 


H. & H. Electric Pork Scribing Saw 


: ons for a new Silent Cutter right now. We ask the 
Hi. & H. Electric Boof Seribing co Sausage Maker or Packer to at least investigate 
H. & H. Electric Fat Back Splitter the merits of the new 


Calvert Bacon Skinner * » 
United Improved Sausage Molds Perfection Silent Cutter 
Monel Metal Meat Loaf Pans ; 
Adelmann Ham Boiler It’s not an experiment —rather the result of 30 
Site Gene Ds years of experience. 
elly To e Pan 
You’ll be pleasantly surprised if you ask present 
Maple Skewers users about the merits of this machine. 
Knitted Bags 


Why not write us today? 


Best & Donovan R. T. Randall & Co. 


332 South Michigan Blvd. 331 and 333 N. Second St., Philadelphia, Pa. 
Chicago, Ill. 














The North Sewage Screen 


It Will Remove Solids from Liquids Dry Enough to 
Shovel or Convey. It Will Stop Pollution of Streams. 
It Will Save By-Products. 

Used by Armour—Boyd, Lunham—wWilson and Many 
Others Who Know. 


Alone or Preliminary for Sewage Disposal. 
We Make Four Sizes for Four Prices. 


Any Size Less Than One and One-Half H. P. 
We Make Fine Screening Machinery Only. 


Green Bay Foundry and Machine Works 


Green Bay, Wis. 
(Operating under the North patents) 














Classified Advertisements will be found on page 63 











March 13, 1926. THE NATIONAL PROVISIONER 





‘“BOSS”’ Automatic Knocking Pens 


Wood For 1 to 4 cattle Steel “BOSS” Beef Hoists 








Single or Double. Pulley or Motor 
Drive. Low or High Frame. 





Prices upon Application 








“BOSS” Single Geared Hoist “BOSS” “BOSS” Hog and 
Beef Droppers Beef Rollers 

















Institute standardized, 


’ , , . With low or high frame. also with hooks, etc., to 
With direct motor drive. Simple, fast and conve- Dropper hooks and_ suit requirements. Prices 


nient. Over 30 in use in Cincinnati. guides furnished to suit. upon application. 


“BOSS” OFFAL DRYERS — Horizontal or Vertical 





Built of flange steel for 100 lbs. working pressure. Furnished for belt drive or motor drive. Any 
size from 48” Vertical to 5 x 16 Horizontal. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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High Powered Choppers 


HE line of Cleveland KLEEN- 
KUT Choppers are indeed profit- 
able installations to the user. 





Iron Recessed Plate Press 








a 
Filter Presses 1. They are exceptionally well made 
thruout. 
Oe ee eke’ enue oe 2. Many special patented features 
SOAP M ANUF ACTURERS that are expense savers. 
3. Equipped with pulleys, if desired, 
which provide a complete power plant 
Tankage and Curb Presses for silent cutter and mixer. 
PACKING HOUSE MACHINERY 4. More product for dollars in- 
AND EQUIPMENT vested. 











The name and location of these 
Write for Information and Prices power plants in operation near will 
William R. Perrin & Company be gladly supplied upon request. 


Fisher Building Giiengn, Gtaate The Cleveland 


gr ik Kleen Kut Mfg. Co. 
om % 


AR CLEVELAND, OHIO, U.S. A. 


GHIGAGO 


Rendering Plant —A Super-Sanitary Belly Curing Box— 























and . 

Tank H Without An Equal 
an ouse 
e Box is made of No. 12 gauge steel, 
Equipment seams welded. Galvanized after fabri- 
cation. Corners and bends well 
be rounded. No bolts or rivets used, 
Boilers making: the inside perfectly smooth. 
CES 


Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 


General Steel Plate Work 
53 W. Jackson Blvd. 








Standard 1500-lb. 


Ham Curing Casks 


Size 24”x36”x21” on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 





Write for Prices and Delivery 


Write for Catalog 
WARSAW, 
Bott Bros. Mfg. Co. ILLINOIS 




















Classified Advertisements will be found on page 63 
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The World is flooded with Cheap imitations of Butchers’ Knives, many of which are of Established 
-very little use for the purposes for which they are made. Those that pay and wear, 1750 
oer) giving the greatest satisfaction to the user, are those made from ’ 
— JOHN WILSON’S World-Renowned Double Shear Steel: 4926 
5 a : , 
Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW. 
——— They have stood the test for 176 years and the demand is greater than ever. an 














Butchers’ 








Boning 
Knife 
No. 2701 


Ham Knife No. 21§6 


. R -, Inc., D Street, NEW YORK. 
Works : Sycamore Street, SHEFFIELD, England. Agents : " :°"way be obtained trom all § 


t= May be obtained from all Storekeepers. 
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Do You Know 





that your old aluminum ham boilers 
are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


_ Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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Ma 
e e e e 
12 Packing Companies Galvanized Steel Containers oe os 
o. 
Now Using aed Made in Container 
55 a fa 
of 22-gauge . high. 
: > galvanized $3.00 
—— oe steel 
reinforce 
e * around the 
a = | 
areen . ‘EL with 7- ‘ 
I “= a eo ee Pg, steel rod. Sats 
Installations tata BeBe “Handles cease 
ere repea : ; Be es are so ; 
orders. ee Ba $228, 
that t 
Maximum Production will “of 
Minimum Cost cramp or 
Layne & Bowler = 
Mfg. Co. Designed 
Memphis gn No. 3 
Houston _Los Angeles to meet Sausage 
rigid Room 
packing te tn. dia, 
house 13 in. high. 
specifica- Ea. $2.50. 
tions. het -¢3 
meet Dubuque Steel Products Co. 
Stock size, 28” long, 14” wide, 11” deep, $2.75 Sheet Metal Dept. 


$2.60 cach, ee ower an lots of 24 or more, F RETSCHMER MFG. CO. pubuaue, tows 











mueaeeseoed, | Live Wire Springs on New Rispel Ham Retainers 


& hemicals Mean elastic pressure throughout boiling operation. This reduces shrinkage. 


Re 











Anhydrous Ammonia 

Aqua Ammonia yest rings 
Caustic Soda a pow gt 
Soda Ash 

Liquid Chlorine a 
Bleaching Powder "ie igehinn anita ene cil Mest Lames 

Che MATHIESON ALKALI WORKS Jc A. Rispel & Company 


250 PARK AVE NEW YORK City 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, IIl. 











Important Change 


Note that 344% Cereal can now be used in all In- 
spected Establishments. 
Added amount of Cereal makes it important 
A.Backus,Jr.&Sons Baskets what kind of Cereal you use. GRIFFITH’S PRO- 
Ag CESSED FLOUR is safe in any amount. It will not 
sour. It adds to the quality of your product. 


For Pickling and Curing Meat The Griffith Laboratories 


Capacity 1400 Ibs. 
United Cooperage Company 4103 S. La Salle St., Chicago, Ill. 


1115 Fullerton Ave. Chicago, Ill. 





> OUTWEAR 
PETROIT, MICH. EVERYTHING 
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Cellophane makes a 
“specialty” of Frankfurters 


ee in links, reposing inside the 
showcase are just frankfurters — nothing 
more. But in small units, neatly wrapped in 
sanitary, transparent Cellophane they become a 
specialty, an eagerly-accepted suggestion for 
luncheon, supper and the other occasions when 
such food products are in order. 


In fact, any article of food wrapped in Cellophane 
is an asset to the dealer because it is more attrac- 
tive and sells faster; it is sought out by the 
consumer because it appears and is cleaner. 


‘] 
Ht 


wee 4 


Se 


SPE entire ag ae 


fee 








F ee ' N Send us a sample of your product to be 
a eg wrapped in Cellophane. See for yourself 
votich 9, nhinr how greatly it adds to the sales-appeal. 
absolutely transpar- 
tl an DU PONT CELLOPHANE CoO. Inc. 

10us to grease 
=a and a Sales Offices: 40 West 40th St., New York City 
in many colors and Plant and Executive Offices: Buffalo, New York 
embossed patterns, 




















. ol Canadian Agents: 
Re 7), WM. B. STEWART & SONS 


64 Wellington St., W., Toronto, Canada 

















‘ 


CEL TPHANE 


REG. u. s. pat. OFF. 
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Write for Prices 


The King of Nitrates Immediate Dettweries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 






B. A.I. Requirements 














CYre UNITED STATES 
CAN 0. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





pin your name. As- 
sure the purchaser that it is 
your sausage meat, your quality. 
Use this snow-white paper 
package with your name and 
brand prominently displayed in 
one or more colors. If you de- 
sire we will suggest a real mer- 
| chandising package for you— 





Our customers are 
our best advertise- 


pi ment 
one that will increase your sales. 


Simply say that you are inter- 
ested. 






We originate and 
design labels that will 
sell your goods 








Mono Service (. 
NEWARK NEW JERSEY ~— 


Write us for complete information 


A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigeraters 
Cold storage installations and complete market equipment 


























The Package That 
Sells Its Contents 








The National Provisioner NEW YORK CITY 
$3.00 Per Year in U. S. A. oo7 Raat aard St N00 East ead — Te Breet Ave. 

















“Words Never Have Nor Ever Will Describe Taste or Flavor” 


Write for full particulars on our 


Decorticated Black Pepper. 


Used in More Than 100 Large Packing Establishments 
The Woolson Spice Company Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” —_ wo. 











PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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Wheelin 
CANS 


Sanitary Cans Lard Pails and 


5GallonSquare ©ans 
Cans Special Cans 


Lithographed Paint Cans 
Cans - Friction Cans 








é 


Coffee Cans © Milk Cans 


FOR 1926 


Wheeling is ready to fill your 1926 requirements with cans 
that are worthy of your finest products. Here you will 
obtain the strength and sturdiness to carry your goods 
safely to market—the cleanliness that will keep them pure 
and wholesome—and the utmost economy, insured by 
Wheeling methods of manufacture. 


Whatever your needs, as to style, size and quantity may be 
for the coming year, submit them to Wheeling for quota- 
tions. Write us—or for quick action, wire or phone. 


WHEELING CAN COMPANY, WHEELING, W. VA. 
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ST. LOUIS NEW YORK 1853 BUENOS AIRES HAMBURG 









































b/ 


rs TH Mn || SAYER & COMPANY, Inc. 
ry ots 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 











LD | New York London Hamburg Montreal Sydney Christ Church, N. Z. 
fn 
oo Mah: a. Be | Lae TRDEPENDENT CASING & SUPPLY COMPANY 
ae 60. In. SAUSAGE CASINGS 


IMPORTERS EXPORTERS 
80% Pearl St. New York City 


Tm. HEOAD se THE DRODEL CO., Inc. 


Cleaners and Importers Sheep a 
and Hog Casings Import Sausage Casings Export 
E. E. SCHWITZKE, Pres. 336 Johnson Ave. Brooklyn, N. Y. 


“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 


and Double Refined Nitrate of Soda 


Also Refined Nitrite of Soda. All Complying with Requirements of *+~ ®.A.I. 


manuractone> ®Y “BATTELLE & RENWICK “MAIDEN LANE 


NEW YORK 





























BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 


Codes: Cable Phones 
Cro Address Yards 1414 
Bentleys “THOSHANLEY” Yards 1515 


T. E. HANLEY & CO. 


Sheep, Beef and 
Hog Casings 


Certified Sausage Casing 
Color 

















Sausage Flour 





Office and Factory 
40th Street and Packers Avenue 
UNION STOCK YARDS 


“4& L 
Chi , Til. 
Ds 208 THE OHIO SALT CO. 
scat WADSWORTH, OHIO 




















.jdahys § Selected Sausage Casings : 


¢ L CAREFUELY: FOS * Beef - Sheep - UNIFORMLY 


* SELECTED: 


The Cudahy Packino Cons A. TH WwW. Monriroe St. Cricago.. 
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Casings Selected According to 
Your Requirements 





Hog 


Beef 
Sheep 








The Original Firm—Established 1868 


S. OPPENHEIMER & CO. 
NEW YORK CHICAGO, ILL. 


HAMBURG LONDON WELLINGTON, N. Z. 


Luisenhof 8 47-53 St. John Sf. Boulcott Street 
(Smithfield) 


Foreign Correspondence Invited 
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BUYERS OF 
Beef Crackling 
Calf Skins 


MANUFACTURERS 


rear sete CONSOLIDATED BY-PRODUCT C0.° 2r.=22°° 


West Philadelphia Stock Yards 
30th and Race Streets 


“Beet Weasands a en wl 
Philadelphia, Pa. wich Grade Hog end. Sher 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 











OPPENHEIMER CASING CO. 






































de oO g Ca S in g AY ae Importers and Exporters of alll 
Offenwlcned | | EE" SAUSAGE CASINGS EEE, 
SHEEP | HOG | BEEF M. BRAND & SONS 
CASINGS SAUSAGE CASINGS 
; FIRST AVE. AND 49th ST. NEW YORK 
mperters - Manufacturers - Exporters 
CALIFORNIA 


BY-PRODUCTS CoO. 
isle OnfBe ee Eastern Branch 
906 Market St. 461 Bighth Ave. 

SAN FRANCESCO NEW YORK 








S. OPPENHEIMER & CO. 


Sausage Casings 


Ohieago, 2700 Wabash Ave. Lenden, 47 St. John St., Smithfield 
Hamburg 8&—Luisenhof 73 Boulcott St., Wellingten 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


Importers and Exporters 








EARLY & MOOR, Inc. 





Selected Heg and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 





SABSAGE CASINGS and SPICES Importers SAUSAGE CASINGS 139 Biackstene St. 
. Exporters Boston Mass. 
401-3 East Gath si. New York City ee ee ee 
PHONE GRAMBROY 3005 
Schweisheimer & Fellerman M. ETTLINGER & CO., Inc. 
Sausage Casings Importers, Exporters and Cleaners of Sausage Casings. A large 


stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 








Los Angeles Casing Co. 


7114-16-18 Ducommaun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 











The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, Ill. - 











Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 





WEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St.. NEW YORK, N. Y. 














WANTED 
TANKAGE—AII Grades 
GEO. H. JACKLE 


40 Rector St. New York 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 














AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Lid, | >«-: 


14 Casing Cleaning Factories Throughout Australia 140 aS Sone ag 


Dried Gut Sydney, Australia Chicago, Bl. 
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We Believe in Electricity 
You Bet WE Do 


All elevators to go by steam. 
Do you Get It, Brother? 
All Elevators to go by steam. 


The Packer who has need for 
elevators and doesn’t order his En- 
gineer or Architect or Builder to 
look into Ridgway Elevators 


We are in the greatest com- 
panies in the land as stockholders. 


They are our Customers. 


Yes, we are Part Owners of the 
biggest companies selling elec- 
tricity. 


(Mighty small “part” to you big 
fellows with your fat pocketbooks 
—but that is where we are putting 
our savings. We believe only the 
hem of the garment has _ been 
touched in electrical development.) 


Yes, Sir, we are Enthusiasts in 
Electricity. 


Yet right now we are making 
elevators for the Biggest Electrical 
Concerns in the world, to wit: 


United Gas Improvement Co. 
Public Service Co. of N. J. 
The Insull Interests. 
Standard Oil Interests. 


“HOOK ’ER TO THE BILER” 


“Breaks his Merlasses Jug,” as 
Uncle Remus says. 


You will be all right if you fol- 


low those fellows up there who 


“Hook ’er to 
the Biler.” 
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Craig Ridgway & Son Co. 


COATESVILLE, PA. 
Elevater Makers to Folks Who Know 
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How to Test It 


Over 3,000 In Dally 
Use 











ENTERPRISE 
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6000 lbs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. 


It is fitted with a powerful 
15-h.p. motor that is cutting 
operating and labor costs and 
speeding production in many 
plants today. 


Distance from ring to floor 


THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U.S.A. 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous “Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 











New Ideas in Meat Packing and Sausage Making 


Wonderful progress has been made in the last few years in the meat packing and sausage business—in curing, 
rendering, manufacture of sausage and meat delicacies, and in the numerous by-products of the industry. New 
machinery of all descriptions is appearing constantly—and every manufacturer claims his product is the best! 

There are many new inventions which are profitable and highly recommendable to the industry. Our business 
is to test and study them, and introduce them to the trade—if practical. 
packinghouse men, connected with the industry for 30 to 45 years, especially in the curing and sausage branches. 

If you are in the market for new machinery of any kind connected with sausage-making, or parts and supplies 
of any make, let us hear from you. 


We shall be glad to advise you free of charge on plant layouts, new recipes, making and handling of sausage, 


smokehouse construction and handling of smoked meats. 


THE SPECIALTY MANUFACTURERS SALES CO. 


REPRESENTED BY CHAS. W. DIECKMANN 


General Jobbers of all kinds of Packinghouse Machinery 
Factory Representatives: ©. K. Shear Kut Angle Hole Plates and Knives, A. Rispel’s Aluminum Ham Retainers, CD Fat Rendering Machine 


Our staff is all old, practical experienced 


Main Office: 2021 Grace St., Chicago, {iL 
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MArmours 


ANHYDROUS 
AMMONIA 


Our Anhydrous Ammonia is manufactured at 
new plant now located at Niagara Falls, New 


York. 
—Now 
Of all the processes employed in the manufac- 
P. roduced ture of Anhydrous Ammonia that used in the 
at manufacture of ours, is the latest and the best. 

New Contamination, present in Ammonia manu- 
factured under the old method, is not to be found 
Plant in our new product. Do not be misled by state- 


ments to the contrary. 


at 
Ni Fall We guarantee our Anhydrous Ammonia to be 
tagara Falls, free from moisture, and impurities that prevent 
New Yor. maintenance of desired low temperatures, and is 
” ork sold subject to consumer’s test before attaching 
cylinder to machine. 


Send your orders to Ar- 
mour and Company 


Branch located in your You want and need the Best Am- 
vicinity, or to Main 


: aan monia. We have it! Stocks of 50 
Office, Chicago, Illinois. lb., 100 1b., and 150 Ib. cylinders 


carried in all large distributing 
centers. 


ARMOUR AMMONIA WORKS 


Owned and Operated by 


ARMOUR 48D COMPANY 


GENERAL OFFICES, CHICAGO 
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When “Volume” Violates ‘‘Sell Right”’ 


How Far Can Packer Go in Driving 
Salesmen to Get Volume at Risk of 
Upsetting Trade and Killing Profits? 


Packers are asking themselves 
just how much they can afford to 
sacrifice for volume. 


In thinking over this “volume” 
question, they ask how houses which 
claim to keep some accurate record 
of their costs bring themselves to 
sacrifice everything for the sake of 
volume. 

They recognize, of course, that vol- 
ume is the packer’s bread and butter, 
as his turnover is on such a narrow 
margin that it must be accompanied 
by large volume if he is going to sur- 
vive. 

However, many believe there is a 
point beyond which salesmen can not 
be permitted to go in the pursuit of 
volume. 


Conditions are cited that enable 
one packer to sell his product slight- 
ly under that of his competitors. But 
competitors wonder why the price 
should be cut two or three cents be- 
low the market level, thus cutting 
everyone’s margin to the bone, just 
for the sake of getting the necessary 
“volume.” 

It is generally conceded that where 
this is done in one place, it must be 
made up somewhere else so that the 
balance can be maintained by the price- 
cutting house. 


Thus they figure it is only a case 
of “robbing Peter to pay Paul,” in- 
flicting serious sales losses on the 
whole industry, and yielding nothing 
but “volume” to the price cutters 
who practice it. 


A Sample of Price Cutting. 


A packer coming in competition 
with severe price-cutting—practiced 
to secure volume—submits the fol- 
lowing actual sample of the way prices 
are cut in his territory. 


Comparisons are shown with the 
regular price level for No. 1 quality 


products of other packers operating 
in the same territory: 
Cut-rate Regular 


February 5. price. price. 
Boiled Hams, square and 

SUeITESS 5555s ha BERR Ale A7e 
Skinned Hams, 16/18.... .26%4c .33¢ 
Sliced Bacon, 1-lb. bxs.. .43c 50c 
Sliced Bacon, “%-lb. bxs.. .43¢ 50c¢ 

February 11. 
Boiled Paws <6 i os ve age 4b A7c¢ 
Skinned Hams, heavy 

MUOEUMEOL nck ck oidutecae .28¢ luc 
Sliced Bacon, 1-lb. bxs.. .43c 50c 

February 17. 
Plattis: S210 es 5x:d 0d eh dae le .34c(9/11) 
Skinned Hams, 18/20.... .28c J31YAc 
Boiled Hams, A grade. .40c A7c 
Fancy Bacon, 8/10...... 37¢ Ale 


These figures are actual prices offered 
and sales made. 

This was submitted as an example 
of cut-throat competition which jeop- 
ardizes the returns to the whole in- 
dustrv—merely for volume. 

Business at Any Price. 

One packer who is particularly bit- 
ter against price-cutting practices 
goes so far as to say that there are 
too many “comedians and _horse- 
shoers in the packing industry” to- 
day who know nothing about their 
costs, but only depend on their re- 
turns at the end of the year to show 
up right. 





How to Get Volume 

Every packer wants volume. 

Should he get it—at any cost? 

Can packers afford to cut 
prices to get volume? 

Can’t the same result be ob- 
tained through Quality plus 
Service and Salesmanship? 


How are you operating, Mr. Packer? 
Are your selling practices a help to 
you and to the industry of which you 
are a part? Or are they a drawback? 











This, he believes, is one of the best 
answers to the question: “What’s the 
matter with the packing business?” 

In calling attention to the situation, 
this packer says: 

Editor THe NATIONAL PROVISIONER: 

We are just in receipt of a letter from 
our sales manager wherein he states that, 
in talking with a competitor’s salesman, he 
was informed that within the past two or 
three weeks, this salesman’s employer 
visited him, and stated that “he did not 
want competition to get any business away 
from them.” 

Now, please remember that this wasn’t 
the sales manager of the competitor's 
house,—it was one of the proprietors! 

In the infancy of the packinghouse in- 
dustry there were merchants who owned, 
controlled and built up their own business. 
Now, as you can see, we have comedians 
and horse-shoers running the packing- 
house business. 

1 am afraid that there are about 75 per 
cent of the men who are running packing- 
houses that haven't any actual knowledge 
of their cost plus their expense, including 
a profit, and merely trust to a yearly aver- 
age, with the theory that they will do as 
well as somebody else. 

Yours truly, 


WESTERN PACKER. 


Why Is Price List a Joke? 


A Southern packer, who has been 
handicapped in his selling efforts by 
price-cutting practices in his  terri- 
tory, says the use of the price list 
only as a guide is what has made a 
joke out of the packing business. 

This packer followed the “Sell 
Right” discussion which was carried 
on so actively in The National Pro- 
visioner in 1924, and refers back 
to one statement made by a contrib- 
utor at that time, basing on this the 
following letter on the evils of price 
cutting. He writes: 

Editor THE NATIONAL PROVISIONER: 
In discussing sales methods one of your 
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correspondents says, “The spirit of trad- 
ing and bargaining should not be tampered 
with.” 

Very fine to read, but why not give the 
salesman a minimum price that shows a 
minimum profit, and then let him use his 
initiative and ability to trade up on his 
price, and not to slide down, as ninety-five 
per cent do? 

Initial costs fluctuate daily. Carrying 
charges and overhead expenses are also 
subject to change over night. 

It’s a big job to get at your costs in the 
office where figures are available. To 
me it is impossible and impractical to 
make every salesman a cost accountant. 

Give Salesmen a Guide. 

Salesmen need not be kept in ignorance. 
Why not give them the figured cost, plus 
the small margin we work on, and make 
this his minimum? He can work up from 
that on small orders to his heart’s desire. 

Our experience with legitimate compe- 
tition is the lowest price you hear of, and 
our sales force averages up with the rest 
of the meat peddlers in this territory. 

Truly said, “The price list is only a 
guide,” and that’s one reason why the 
packing business is only a joke. 

Salesmen should be given a minimum 
selling price for a certain quantity order 
For smaller orders, advance the price in 
proportion to extra boxing, etc. A shade 
of one-eighth or one-fourth under the 
minimum should carry any so-called large 
orders. 

Too much leeway for salesmen is not 
tolerated in any line. Why in ours? 

Whenever you start cutting your list, 
your prospective customer is suspicious, 
and from then on you must “cut” to him 
or pass his business. 

“Two or more price” business went out 
of vogue when John Wanamaker and 
Marshall Field started their one-price 
stores, and it is going out farther all the 
time. 

We packers are just lagging behind with 
our merchandising methods. We are on 
the defensive and have been for years. We 
must become offensive to succeed. 

Very truly, 
SOUTHERN PACKER. 


Evil of Advance Orders 


Another bad selling practice in the 
pursuit of volume is that of advance 
booking of large orders for refinery 
products, particularly on a rising 
market. Commenting on this almost 
certain way to lose money, a packer 
sales manager says: 

Editor THe NATIONAL PROVISIONER: 

The writer has for years been unable to 
understand why any sane-minded man, as 
head of a sales organization, would de- 
liberately toss away his opportunity to 
even his losses on a falling market by giv- 
ing the buyer the privilege of booking 
millions of pounds of compound and lard, 
and sometimes hams and bacon, in ad- 
vance, on a rising market. Surely the re- 
cipient of such concessions must echo 
“Verbum sap.” 

We book orders ahead occasionally, but 
on one condition only—that the customer 
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pays the market price the day he asks for 
such booking, and the charge goes on our 
books then and there. We allow a reason- 
able time to order out. 

There is no: “Let me book you some 
lard or compound. If the market advances, 
you may order it out. If she declines, you 
can cancel.” 

Nothing like this occurs in our family— 
not more than once, anyway! Such a 
salesman never gets a chance to do 
it twice! 

Yours for profits, 
PACKER SALES MANAGER. 


Where does price-cutting for vol- 
ume get any packer? 

One of the best things that could 
happen for the industry would be for 
packers to let Quality and Salesman- 
ship get their volume for them! 

Costs are so high, and margins are 
so small at this time, that price-cut- 
ting is a poor practice—or as some 
would say, a “Poor House practice!” 


os 
Yards Irregularities Hit 


Irregular practices in the buying and 
selling of livestock at the Chicago Union 
Stock Yards on the part of certain specu- 
lators, or “scalpers,” and employes of the 
Chicago Producers Commission Co., have 
resulted in drastic action by Secretary of 
Agriculture Wm. M. Jardine. 

These violations of the Packers and 
Stockyards Act have brought about the 
suspension of the offending speculators 
from operation as dealers for a period of 
five years, and the issuing of a cease and 
desist order to the commission company, 
together with its suspension from opera- 
tion for a period of 30 days. 

The speculators suspended from opera- 
tion for five years are Rankin Sheffler, 
Thos. P. Evans, S. E. Williamson and 
J. P. Reilly. Charges against John J. 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out” ? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me .... copies of the Short 
Form Hog Test for daily figuring. 


fo i ey Pee nf et See ET Phe ee Le 


Single copies, 2c; 25 or more, lc each; 
quantities, at cost. 











March 13, 1926. 


Airey and A. Shapiro were not sustained. 

The irregular practices of which the 
scalpers were found guilty consisted of 
collusion with certain employes of the 
Chicago Producers Commission Company, 
through which hogs were improperly 
graded in some cases, and marked as 
“skips” in others, and sold to the specu- 
lators as much as $3.00 to $3.25 per cwt. 
under their market value; the changing of 
scale tickets after they had been issued 
by the stockyard company and after the 


sale had been consummated and without 


the consent or knowledge of the shipper; 
and the altering of the books of “scalp- 


ers” to show that more was paid for 
certain livestock than had been the case. 


Case of Long Standing. 


Dating back as far as July 1, 1922, the 
records show that these employes of 
the Chicago Producers Commission Com- 
pany have continued to make, in collusion 
with one or more of these speculators, 
sales of livestock wherein the speculators 
were “given undue and unjust preference 
and advantages,” by being permitted to 
select and buy livestock not offered for 
sale on the market, and below its true 
market value. 

These speculators were therefore 
ordered to cease and desist from continu- 
ing in violation of the Packers and Stock- 
yards Act to engage in or use any unfair 
and discriminatory practices, and they 
were further ordered to suspend business 
under the Act for a period of five years, 
the order taking effect at the termination 
of five days after its receipt. 

After citing similar complaints against, 
and added violations by employes of the 
Chicago Producers Commission Company, 
Secretary Jardine says: “The evidence in 
this case clearly discloses an astounding 
state of corruption among certain of the 
employes of the respondent association, 
and the commission of acts and indul- 
gences in practices by them which consti- 
tute gross violations of the Packers and 
Stockyards Act.” 

Association Held Responsible. 

The association in its corporate capacity 
is held responsible for the irregular acts 
of its agents and employes, and there- 
fore becomes a violator of the act. The 
secretary further says: 

“I can not too strongly condemn the 
incomprehensible laxity and want of dili- 
gent oversight displayed by the responsi- 
ble officers of this association which begot 
and fostered these violations by allowing 
the personnel and morale of the organiza- 
tion to become so deplorably low, as 
shown by the evidence in this case.” 

In order that the several thousand hon- 
est and law-abiding livestock producers 
interested in the commission company, 
who had no knowledge of the violations, 
would not be injured, the Secretary re- 
quired a suspension of the operations of 
the company for only 30 days, dating trom 
March 12. In addition, the association 1s 
ordered to “cease and desist from con- 
tinuing violations.” 

oe 

Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 


pedia.” 
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Institute’s 1926 Prize Idea Contest Started 


The third annual Prize Idea Contest for 
practical operating ideas, open to em- 
ployees of member companies of the In- 
stitute of American Meat Packers, is now 
under way. Entries must be submitted 
by July 15, 1926. As a result of the great 
amount of interest which men in the in- 
dustry have shown in the first two con- 
tests, the amount of the prizes has been 
increased to $1,000. 

As in previous contests, THE NATIONAI. 
PROVISIONER offers a special prize of $100 
for the idea presented in the best and 
most effective manner. 

Member companies of the Institute have 
been requested to bring the contest to the 
attention of all their employees, and have 
been supplied with samples of folders de- 
scribing the contest, which may be had 
for distribution in their plants. 

The Committee on Awards. 

The contest will be held under the direc- 
tion of the Department of Packinghouse 
Practice and Research, and the awards 
will be made by an impartial committee 
of which H. P. Henschien, of Henschien 
& McLaren is chairman. Other members 
of the committee are A. W. Cushman, 
S. C. Frazee, H. J. Koenig, and Donald 
Mackenzie. Contestants should send their 
entries to the Institute headquarters, 509 
South Wabash Avenue, Chicago, ad- 
dressed to the attention of the Depart- 
ment of Packinghouse Practice and Re- 
search. 

It has been found advisable, on the 
basis of the experience in the two previous 
contests, to increase the number of prizes 
from two to five. The committee has 
found it difficult to confine its choice of 
ideas meriting prize awards to a first and 
second prize only. 

Although the primary purpose of the 
contest is to furnish additional incentive 
toward increasing operating efficiency in 
the industry, there also is available an op- 
portunity for the contestants to gain wide 
recognition and reward for effort and 
ingenuity. 

Rules of the Contest. 

The contest is open until July 15, 1926. 

Rules governing the contest follow: 


1. The total of rewards will be $1,000 
cash. The first prize will be $500; 2d, 
$200; 3rd; $150; 4th, $100; 5th, $50. 

Certificates of merit from the Institute 
will be presented to all contestants whose 
ideas commend themselves to the Com- 


mittee on Awards, 
Contest Closes July 15. 
2. Every contestant must submit a 


brief describing his idea or process fully, 
not later than July 15, 1926. The descrip- 
tion should be full enough so that the 
judges will be able to grasp easily the 
operating details of the idea or inven- 
tion. 

Sketches, photographs, or other matter 
illustrating the idea should accompany 
it. Corroborative evidence of practicabil- 
ity should also accompany the brief when- 
ever possible. 

3. The achievement may be anything 
which has to do with the operating de- 
peetwonie of meat packing estiblishments. 

(a) It may be an improvement in a 
manufacturing process, such as the curing 
of meats, the refining of lard, the slaught- 
ering of hogs, or the manufacture of 
sausage. 


(b) It may be a labor-saving device in 
any operating department whereby the 
expense of one or more men is eliminated, 
or whereby production is increased with 
the same labor outlay, or anything else 
accomplished that effects a real saving. 

(c) It may be the simple statement of 
an idea whereby the production of some 
packinghouse product may be handled in 
a better manner so as to increase its value 
or sale. 

(d) It may be a process for improve- 
ment of the quality or desirability of any 
packinghouse product. 

4. Only employees of a member com- 
pany of the Institute of American Meat 
Packers shall be eligible for competition. 
Such employees shall have been employed 
by that member company for not less 
than 90 days before submitting their 
briefs, and they must be employed by a 
member company at the time that the 
award shall be made. 


Adapting Machinery to Packing Plant. 
5. Application of machinery already in 
use in other industries, but not previously 


applied to the meat packing industry, is 
permissible. Contestants will find it easy 
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to secure the co-operation of machinery 
manufacturers in developing such new 
uses for their machines. 

No machinery or equipment now in 
common use in meat packing plants will 
be eligible for entry in the contest, ex- 
cepting where there is a suggestion for 
definite improvement in a process or in 
the operating methods. The idea or in- 
vention must have been originated since 
October 1, 1925, or must be an improve- 
ment on methods in use at that time. 

7. The awards will be made by a com- 
petent committee, which will consider 
carefully every suggestion made and will 
make the most thorough investigation pos- 
sible of all improvements or inventions 
brought to its attention which it deems 
worthy. 

Awards at Next Convention. 

Awards will be made at the next Con- 
vention of the Institute. 

Members of the Committee on Awards 
and paid employees of the Institute shall 
not be eligible for competition. This Com- 
mittee shall decide all questions pertain- 
ing to this contest, and its decision shall - 
be final. 

8. This is the third of a series of com- 
petitions for the advancement of the prac- 
tical operations of the meat packing in- 

(Continued on page 44.) 
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Leaflets to Help Boost Meat Consumption 


As a means of giving packers an oppor- 
tunity to advertise their products effec- 
tively in an inexpensive manner, the De- 
partment of Publit Relations and Trade 
of the Institute of American Meat Pack- 
ers is offering its member companies a 
series of six leaflets, printed in four colors, 
at actual production costs. 

Four of the leaflets feature specific meat 
products. The titles are: “Bacon—Good 
for Any Meal,” “Sausage—A Kind for 
Every Taste,” “Ham—A Year ’Round 
Food,” and “Meats aaa Are Ready-to- 
Serve.” 

Reasons For Eating Meat. 


Another leaflet which exolains why 
some cuts of meat cost more than others 
is entitled, “If Pigs Were All Pork 
Chops—”. The sixth leaflet, “Why We 
Should Eat Meat,” tells about meat’s food 
value in an interesting and non-technical 
way. 

The leaflets can be used in a number of 
ways. They can be given to retail meat 
dealers for distribution to their consumers. 
They can be wrapped in with packaged 
product. They also can be distributed in 
connection with exhibits, demonstrations, 
and on similar occasions. 

The cover of each leaflet will contain 
an illustration printed in four colors and 
the name, address and trademark of the 
company ordering will be printed on the 
back page to give individual advertising 
value. The leaflets contain four pages and 
the page size is 3% by 6 inches. 

Cost $3.85 Per Thousand. 

The price of the leaflets, f.o.b. Chicago, 
is $3.85 per thousand. This low cost is 
obtained by printing all orders together, 
which makes it possible for the company 
ordering only one thousand of each leaflet 


to get as favorable a price as though he 
had ordered 100,000. As a result of this 
plan, it is necessary for every packer 
ordering to take all six leaflets and to 
take the same number of each one. This 
price does not include the cost of the im- 
print, but that cost will be relatively small. 


Since all orders must be printed at one 
time to get the benefit of the quantity 
price, it is requested that all orders reach 
the Institute offices, 509 South Wabash 
Avenue, Chicago, by March 20. 

A description of the contents of the 
leaflets follows: 

Bacon—Good For Any Meal. This 
leaflet tells of the appetizing qualities of 
bacon; it stresses the fact that it may 
be used in any meal, and gives several 
recipes for using bacon in attractive com- 
binations. The cover shows a slab of 
good bacon, and has a bowl of eggs in 
the background. 

Why We Should Eat Meat. This leaflet 
stresses the food value of meat, meat’s 
digestibility and its appetite appeal. It 
also emphasizes the importance of includ- 
ing meat in the diet. The company im- 
print on the back page adds to the direct 
advertising value. The cover shows a 
healthy boy, stressing the fact that meat 
makes health. 

Sausage—A Kind for Every Taste. This 
leaflet emphasizes the fact that sausage 
may be used on many occasions; that it 
is made from choice and wholesome 
meats; that there are many kinds to 
choose from, and gives a number of 
recipes for using sausage. The cover 
illustration shows sausages sizzling in a 
frying pan. 

Ham—A Year ’Round Food. Thie ap- 
petite appeal of ham and the many ways 
in which this product may be used are 
stressed in this leaflet, along with a de- 
scription of its splendid flavor. The desir- 
ability of buying whole or half hams is 
emphasized strongly. Ways to use a 
whole ham are suggested on the cover. 

If Pigs Were All Pork Chops—This 
leaflet tells why meat costs more than 
live stock; and why certain cuts of pork, 
for instance, cost more than other cuts 
from the same animal. 

Consumers like to know and _ should 
know these facts about the economics of 
the meat industry, and the account given 
in this leaflet is very clear and should help 
to create good will for every packer. 

Meats That Are Ready-to-Serve. The 
fact that these meats are all ready to go 
on the table is stressed in this leaflet, to- 
gether with the facts that there is little 
waste and that they are highly nutritious. 
The cover shows four of the most popular 
ready-to-serve meats. 
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German Meat Situation 


Heavy Duties and Reduced Buying 
Power Hinder Imports 
(Staff Correspondence of The National Provisioner.) 
Hamburg, Feb. 23, 1926. 

Statistics on the 1925 imports of lard 
and other packinghouse products into 
Germany show that large quantities were 
shipped in. American packers, however, 
must look for a decrease of 25 per cent 
in the amount of lard, and 75 per cent in 
the amount of canned meats imported this 
year. The heavy duty of 60 marks per 
100 kilos of salt meats and 40 marks for 
canned meats makes these products so 
high that the average German cannot buy 
them. 

The casings market in 1925 has seen 
record prices for beef middles and high 
prices for rounds. The world’s markets 
today are overstocked with beef casings, 
and unsold consignments glut the market. 

Lard Imports Smaller. 

Lard shipments into Germany in 1925 
were 100,000 tons, 14,000 tons less than 
in 1924. In 1925, 20,000 tons of casings 
of all kinds were imported, against 19,000 
tons in 1924. Germany exported 13,000 
tons of casings in 1925, with a value of 
$3,500,000. 

Many people expected lower livestock 
prices in Germany during February, but 
were disappointed. Cattle at 36 market 
centers in January, 1926, amounted to 
106,670, practically the same as a year ago. 
There were 350,000 hogs, against 315,000 
a year ago, or an increase of over 10 per 
cent. 

The number of cattle in January, 1913, 
was the same as in January, 1926. Hogs, 
however, were much more numerous, there 
being 475,000 received in that month as 
against 350,000 in January, 1926. 

Meat Prices Kept High. 

Germany has a democratic socialistic 
government, with no member of the so- 
called conservative parties in the cabinet. 
Despite this everything is done to hold 
meat prices as high as possible. Central 
and local governments are taxing livestock 
and meat to the utmost, with the result 
that a bullock or hog coming from, say, 
50 miles distant from the city, are often 
taxed from 12 to 13 per cent of their value. 

The state of Saxony keeps the high in- 
land duty for livestock and meats coming 
from other parts of Germany and has 
repeatedly refused to reduce or abolish 
it. European powers fight these inland 
taxes in China, but in Germany apparently 
nothing is done about it. 
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For the last five or six months most 
consuming countries in Europe have been 
suffering either from depreciated currency 
or reduced buying power on account of so 
large a part of the workers being idle. 

Real estate prices in Germany are cheap- 
er than ever before. But the high taxa- 
tion makes it necessary to figure 15 per 
cent of the purchase price will be levied 
as taxes. 

To go to the authorities to change the 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 


Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 
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name of a firm, a matter that two em- 
ployees can finish in less than half an hour 
costs $250 because of the high taxes 
levied. 
ce eae 
DOLD COMMON STOCK SOLD. 


Sale of that portion of the common 
stock of the Jacob Dold Packing Com- 
pany held by the estate of the late J. ¢. 
Dold, consisting of some 18,000 shares, 
was made and approved by the Surrogate 
Court on March 5. This was a move in 
the settlement of the estate. 

The stock was bought by Edwin C. An- 
drews, of Buffalo, president of the Niagara 
Radiator and Boiler Corporation, and vice- 
president in charge of finance of the Great 
Lakes Transit Corporation. The amount 
involved in the sale of the stock is said to 
have been in the neighborhood of $20,- 
000,000. 

The present policies of the company will 
be continued, it was said. 

The parent plant of the company is lo- 
cated at Buffalo, N. Y., with large plants 
at Wichita, Kans., and Omaha, Neb. 

ee eee 


TRADE GLEANINGS. 


The new municipal abattoir erected in 
Troy, Ala., has been completed and is 
now in operation. 

A wholesale sausage factory and meat 
curing plant is shortly to be erected in 
Independent, Calif., by F. Golcalves Reod- 
reugs. 

3one Dry Fertilizer Company has been 
incorporated in Richmond, Va., with a 
capital stock of $10,000 by B. B. LeCompte 
and others. 

Cottonseed Products-Company plans to 
rebuild its oil mill in Tiptonville, Tenn., 
which was recently destroyed by fire. The 
new mill will cost around $75,000. 

A new wholesale meat market has been 
established at 1238 George street, Chicago, 
Ill., by Herman L. Jeschke, under the 
name of the Northwest Packing Company. 

Mission Provision Company, San An- 
tonio, Tex., has been granted permission 
by the city council to erect a new packing 
plant there at a cost of around $100,000. 
Work will be started at once on the new 
plant. 

The plant of the Midwest Packing Com- 
pany, 26th and P streets, Omaha, Neb. 
has been leased to the newly-organized 
G. & M. Provision Company. The latter 
firm was organized by Fred Glaser and 
A. R. Marsh. 
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How should the hog “sticker” work 
to avoid damage to shoulder meats? Ask 
The Blue Book, the “Packers’ Encyclo- 
pedia.” 








Our Experiment Station at Ann Arbor is 
commercial scale (under 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore ll a.m. It should reach you promptly, 


If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 











Hogs and Pork Products 

The winter packing season has closed, 
with some 5,000,000 less hogs available 
than were received during the previous 
Winter season. Storage stocks of meats 
are about one-third lighter than those of 
a year ago, and prices of some of the 
lighter averages of the major products are 
higher. 

The heavier averages, however, fall con- 
siderably below those of last year, heavy 
green hams selling 2 to 3c under, bellies 
3 to 4c under and dry salt meats from 3 
to 6c a pound below the same averages a 
year ago. 

Hogs reached a high point, the highest 
of the year, during the middle of March, 
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1925, but the stocks on hand were cut 
from hogs at a considerably lower level 
than has prevailed throughout the past 
winter packing season. 

Product on hand this year should be in 
a strong position, with light storage stocks 
and a none-too-heavy hog run in antici- 
pation. In spite of this the movement, es- 
pecially in car lots, has been slow. There 
is a marked scarcity of the lighter aver- 
ages, and ultimate consumption is not such 
as to induce active trading. 

The low point of the year seems to 
have been about reached in hog runs, and 
the general tendency of receipts should be 
upward. Farmers living along paved high- 
ways have no difficulty moving their hogs 
to market at this season, but the less for- 
must hold their 


tunate ones shipments 


until country roads are more passable. 
An increased percentage of most hogs is 

The demand for fat backs 

Dry 


accumulation 


going into lard. 
is poor and the price unsatisfactory. 
salt meats have shown an 
greater than that of a year ago, but last 
year’s stocks were light in view of the 
heavy hog runs as so few weighty hogs 
were being marketed. 

“This year farmers feel that $11 and $12 
heavy hogs are more valuable to them 
than $13 and $14 light ones, so many hogs 
are being held in order to market still 
more corn. 

On the other hand, some packers are 
convinced that to place the industry on a 
satisfactory basis the hog market should 
not pass a $10 top. With an average price 
somewhere between $8 and $10, they feel 
that product could be marketed at a price 
that would stimulate consumer demand 
and create a better situation generally for 
both producer and consumer. 

With the exception of the years 1922, 
1923 and 1924, pork production in 1925 was 
the heaviest in twenty years. But packers 
are inclined to think in terms of the heavy 
years rather than in the years of more 
nearly normal production; hence the feel- 
ing that 1925 was a light year. 

The heavier hogs in 1926 will take care 
of a part of the shortage in numbers, but 
even with a decrease of a billion pounds 
in product from 1925, the production of 
1926 would be about equivalent to that of 
most years in the past twenty. 

Price has a marked influence on con- 
sumption, and supply on price. With more 
hogs, price will decline and consumption 
increase. Should the runs become even 
shorter, price will increase and demand 
fall off proportionately. The balance is 
properly adjusted by economic laws. 

But the packing industry and the pro- 
ducers enjoy more prosperous years when 


supply is normal and price is average. 


23 
Better Labor Results 


It often happens that a meat packer will 
invest a considerable sum of money in a 
machine or a piece of equipment to do 
special work, and then fail to obtain the 
most out of the machine, because a worker 
of the right type is not assigned to it. 

Efficient management today takes into 
consideration all factors entering into pro- 
Not 


men and women who operate the equip- 


duction. the least of these are the 


ment, and who do the work for which no 
machine as yet has been designed. 
differ 


weak physically, some strong. 


Individuals greatly. Some are 
Some are 
slow and deliberate in their movements, 
others quick and snappy. Some are tall 
and thin; others short and fat. Some are 
alert mentally, while others are dull. 

Is it reasonable to believe that all of 
these types can be placed in a hopper and 
picked out at random for the different jobs 
with the best results? 

Take, as one example, the benches used 
throughout a packing plant. As a rule all 
of these are of the same height. But are 
the girls who work at them all of the 
same height? 

There is a particular height that best 
suits the physical characteristics of each 
worker. If this height is above or below 
what it should be, the worker will be in 
an unnatural position, and will tire quicker 
than if she were working in a more com- 
fortable attitude. Naturally, her produc- 
tion falls off accordingly. 

3y this is not meant that there should 
be a bench of a height to fit each worker. 
However, it would be in the direction of 
efficiency and greater production per 
worker if benches of two or three differ- 
ent heights were provided, to which work- 
ers of corresponding heights could be as- 
signed. 

There is much talk these days about the 
growing inefficiency of labor, and the diffi- 
culty of obtaining men and women who 
This 


may be due, in part, to our industrial sys- 


will take an interest in their work. 


tem whereby each worker does the same 
thing over and over, day after day. 

The wonder is that the labor turnover 
is as low as it is, and that the workers take 
as much interest and pride in their work 
that they do. 

Management can make it easier and 
more interesting for the workers, as well 
as more profitable for the business, by 
studying each worker and his physical and 
mental qualifications, and assigning to 
each, as far as possible, a task he is best 
suited to perform. This takes time, of 
course, but the results in the form of in- 
creased production and a lower turnover 


are well worth while. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


How to Handle Beef Hams 


Some packers secure excellent results 
with dried beef, and have a tasty, moist 
product when it is sliced and sold to the 
ultimate consumer. Some product is dry 
and salty, and is so undesirable that it 
does little to help the sale of this par- 
ticular article. 

Just what effect the method of holding 
has on the product is questioned by a 
Western packer. Are the final taste and 
quality of the beef less desirable if the 
product is frozen green, or is it better to 
cure the product and hold it until it is to 
be dried and smoked? 

This subscriber writes: 

Rditor The National Provisioner: 

There seems to be a difference of opinion regarding 
the storing of beef outsides, insides and knuckles. 
Some experts are absolutely convinced that it is 
dead wrong to freeze them green to be cured as 
needed, and others insist that freezing the hams 
green is the only way. 

One packer that we know of insists that beef hams 
frozen green produce a dried beef that will not slice 
at all well, being inclined to get very dry and chip 
off, while another packer insists that back-packing 
these ham sets after being cured, and allowing them 
to remain back-packed for several months, makes 
them entirely too dry and lacking in flavor. 

What do you say? 

It is true, there are differences of opin- 
ion as to the best way to hold beef ham 
sets. Perhaps the method of handling has 
as much to do with good results as the 
process itself. 

One packing house expert says this mat- 
ter of beef hams and methods of handling 
and holding has had considerable thought 
and attention in the past. He says: 


Cure Direct from Block.—The proper 
way to handle beef hams is to break them 
up into insides, outsides and knuckles in 
the green form, and put down in cure di- 
rect from the block, so they will come 
along at cured ages ready for the trade. 

This plan works out nicely if cattle are 
being cut all during the year, but unfortu- 
nately the heavy cutting season is during 
October, November, December and Jan- 
wary. 

Delayed Cure.—All of these beef hams 
could not be put down from the block, so 
the next best thing to do is to put down 
a portion of them from each day’s cutting 
to take care of prospective business in the 
next 60 or 90 days. Then have the bal- 
ance put up in the same cure, but instead 
of putting them in the regular curing tem- 
perature, put them in a temperature of 
26 to 28 deg., which is. called a “delayed 
cure.” 

Beef hams have been held in this “de- 
layed cure” nearly a year, and have come 
out quite satisfactory. 

In putting them in this delayed cure, 
however, it must be remembered that if 
the supply of beef hams cured in the 
regular temperatures runs short, the sur- 
plus stock from the delayed cure tempera- 
tures will have to be put in the higher 
temperatures so that they can finish cur- 
ing. Otherwise there will be trouble. 


Freezing.—Freezing beef hams green is 
all right, provided they are not carried 


over six months. They can be taken out 
of the freezer, thawed properly and put 
into cure and still make a nice product. 

There is one thing that can’t be done, 
and that is to freeze beef hams green, put 
them into cure and then back-pack them 
after they are cured. Back-packing beef 
hams is undesirable, as it does not turn 
out a satisfactorily finished product. 

Another Expert Opinion. 

Another packing house authority makes 
the following comment on his experience 
and wide observations, not only with beef 
hams but with the preparation of some 
other beef specialties. He says: 

Many concerns prefer to freeze the ham 
sets green and cure afterwards, claiming 
they secure much better results, but 
whether frozen green or back-packed, 
extra precaution and care must be used. 

The green beef ham sets must be han- 
dled promptly, and in most cases the cat- 
tle are slaughtered and handled especially 
for this purpose without delay. This is 
the way to produce a satisfactory product. 

The inquirer mentions some product 
showing excellent results when it is sliced 
and sold to the ultimate consumer, while 
other product is dry, salty and lacking in 
flavor. 


Poor Product Hurts Trade. 
What is the reason? The same condi- 





7 Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 


Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 

In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by 
THE NATIONAL PROVISIONER. 
Subscribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of formula and 
directions for “Curing S. P. Meats.” 











tions also prevail with corned beef. 

This brings to mind an incident that 
occurred just recently, when a man was 
asked what he would prefer for his eve- 
ning meal. He specified corned beef. The 
housewife said: “You know that corned 
beef must be soaked overnight and boiled 
the greater part of the following day. How 
can I prepare corned beef for your dinner 
tonight?” 

Why does the housewife have such an 
idea? It is because too much such product 
is on the market. Too often it is pickle- 
burned, pickle-soaked and over-salty. 

The quality of good corned beef was 
explained to the housewife, and she was 
told wkere to go to get the right kind— 
in this case to a small meat market spe- 
cializing in the curing of corned beef and 
enjoying an excellent trade from near and 
far. 

Some of this corned beef was secured 
and served for the evening meal, and it 
was boiled only a few hours, with soaking 
eliminated. 

When Beef Tongues Are Delicious. 

The same condition prevails on pickled 
beef tongues. They are a delicious prod- 
uct if properly handled and delivered to 
the trade at cured age, but where old 
pickled tongues that have not been pulled 
at cured age are thrown on the market, 
business is not stimulated. 

Getting back to green -beef ham sets, 
however handled, it is necessary to have 
the proper facilities, and as has been 
stated, many prefer to freeze the ham sets 
green and then cure them. 


Handling Frozen Beef Hams. 


It is a good idea to wrap the butt end 
of the frozen beef ham with muslin or 
paper to prevent the product from becom- 
ing pickle-burned when cured, as the 
pores of the frozen product are open and 
absorb the pickle very rapidly. For this 
reason the time in cure should be cut 
down one-third. 

This is probably why poor results were 
secured by the packer mentioned in this 
inquiry. In all probability he cured the 
frozen green ham sets the same length of 
time he would cure fresh ham sets. 

aa 
NEW ARMOUR BEEF DEPARTMENT. 


So important has the cattle buying busi- 
ness of Armour and Company become that 
it has been deemed advisable to create a 


separate department for this activity, with 
an executive in charge. The beef depart- 
ment will hereafter have two divisions, 
one to be known as the “beef selling de- 
partment” and the other the “cattle buying 
department.” 

T. G. Lee, formerly in charge of the 
company’s New York City business, will 
be in direct charge of the beef selling de- 
partment, with the following activities 
under his supervision: Branch houses, J. 
W. Casey in charge; cattle buying, in 
charge of V. H. Munnecke; sheep and calf 
buying and selling, H. A. Phillips in 
charge. ; 

U. P. Adams, long associated with the 
Armour organization in the Eastern terri- 
tory, will. succeed Mr. Lee in charge of the 
New York territory. 
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Smoking Meats in Stockinet 


An Eastern subscriber is looking around 
to see just how he can make his product 
appear even more attractive than it al- 
ready does, and has hit upon the possible 
use of the stockinet. He says: 

Bditor The National Provisioner: 

We would be interested to hear your suggestions 
concerning the stockinet process of smoking hams 
and picnics, 

Does the added expense justify itself in increased 
quality, increased sale price, and increased volume? 

Is there a saving in shrink? 

As a result of the use of the stockinet 
process among a large number of packers, 
it appears to have been pretty well 
demonstrated that it is a decided advan- 
tage. Where the trade has become edu- 
cated to the idea it seems that the ordi- 
nary smoked ham will no longer suit. 

The stockinet improves the quality of 
smoked meats, covering up the pores, and 
thereby holding more of the juice in the 
meats. Hams and picnics smoked in the 
stockinet are prevented from hardening 
and darkening, as often happens with the 
naked meats. 

It is claimed that the stockinet avoids 
the cracking at the butt which is found 
in many hams, and which entails consider- 
able loss in the amount that must be 
trimmed off before cuts for slicing can be 
made. 

Big Saving in Shrinkage. 

The stockinet also reduces actual smok- 
ing and hanging shrinkage. A test run 
on an entire smokehouse of hams at one 
of the larger packing plants showed a 
reduction in smokehouse shrink of 1.4 per 
cent when the hams carried the stockinet. 
Some users of the process claim that the 
hanging shrink on smoked meats is re- 
duced 50 per cent by the use of the 
stockinet. 

This covering keeps the meat moist, 
protects it from dust and soot and any 
drippings that may occur in the smoke- 
house. Such moisture and grease as seep 
from the ham are absorbed by the stock- 
inet, and aid in keeping the product in 
first-class condition. 

There is also a labor and material sav- 
ing in the elimination of the process of 
wiping each ham when it comes from 
the smokehouse to remove the smoke and 
soot. This is not necessary when the 
ham is smoked in the stockinet, as the 
meats come out of the smokehouse ready 
for labelling and shipping. Not only the 
labor cost in handling and wiping is 
eliminated, but also the cost of the muslin 
or cheese cloth used for the purpose. 


* Other Advantages of Stockinet. 

Naked smoked meats sweat in rainy or 
damp weather to such an extent that the 
wiping operation must be repeated before 
they are ready for shipment. The stock- 
inet absorbs all moisture, and keeps the 
meats clean and dry. For this reason 
stockinet hams withstand mould better 
than naked hams. 

Another strong claim for the stockinet 
is from a sanitary standpoint. The meat 
is protected from all grease and dirt, and 
the last time it actually comes in contact 
with human hands, until opened up by the 
housewife or retail meat dealer, is when 
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it is put into the machine: to have the 
stockinet put on. 

The use of the stockinet on picnic hams 
is said to be of decided advantage in in- 
creasing yield, saving trim, and reducing 
shrinkage and at the same time producing 
a nice product resembling a miniature 
ham. 


{The stockinet process is patented, and 
anyone planning to use it should commu- 
nicate with the owner of the patents before 
adopting the practice. 
licensor appears in the advertising pages of 
THE NATIONAL PROVISIONER.) 
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Points on Hog Casings 


A Southern packer thinks he is hav- 
ing trouble with his hog casings. He 
writes as follows regarding the difficulty: 
Editor The National Provisioner: 

The hog casings produced in our plant are tough. 
Can you give us any information as to why this 
condition exists? 

How can we make them tender? 

It is believed that toughness in hog 
casings is a perfectly natural condition. 
In fact, this is why the consuming public 
in the beginning rebelled somewhat at 
purchasing frankfurters stuffed in hog cas- 
ings, as they could not be masticated 
quite as easily as in sheep casings. This 
is one reason why sheep casings have 
been in such demand and have reached 
such a high price. 

A weak hog casing is not merchantable. 
This weakness is sometimes a characteris- 
tic of the hogs from which the casings 
come, presumably due to the feed and 
care the animal has received. In other 
cases the weakness is due to wormy guts. 
The age of the hog also has something 
to do with the strength of the casing. 


Must Be Properly Handled. 


Another important: factor is the man- 
ner in which the casings are handled from 
the killing floor. 
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Brands & Trade Marks 











The name of the’ 





Handling Casings 
Do you know how to handle hog 
and sheep casings ? 
It means profit to you if you do, 
and LOSS to you if you don’t. 
Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by THE NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who wants to handle 
his casings in the right way. 
Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 
Olé Colony Bidg., Chicage, IIL 
Please send me directions for haniling 
— casings, 
(Cross out one not wanted.) 
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find 2 cent stamp. 











In this column from week to week wil) 
be published trade-mark ee of in- 
coreee to readers of THE NATIONAL PRO- 

ISIONER which are pending in the United 
Sistos Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless op ——- is filed promptly by parties 
interest in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 


The Universal Salad Oil Co., New York 
City. For cottonseed salad oil. Trade 
Mark: UNIVERSAL. Application serial 
No. 213,008. Claims use since April, 1913. 


The E. Rauh and Sons Company, Day- 
ton, Ohio. For fatty acids made from 
linseed oil, corn oil, soya bean oil, greases 
and tallow. Trade Mark: ECONOMY. 
Application serial No. 206,976. Claims use 
since November, 1923. 


John Morrell & Co., Ottumwa, la. For 
lard, compound and sausage. Trade Mark: 





AIRSHIP. Application serial No. 223, 251. 
Claims use since June, 


NOT SUBJECT TO OPPOSITION. 


Scala Packing Company, Inc., Utica, 
N. Y. For hams, bacon, calas, spareribs, 
dressed hogs, ready-to-serve meats, 
dressed poultry, etc. Trade Mark: GOLD 
MEDAL. Application serial No. 209,976. 
Claims use since February 1, 1924. 








They must be properly soaked in order 
to ferment the casings, so that the slime 
will loosen up and remove easily when 
flushed with water. If fermentation does 
not take place the casings contain a great 
deal of the slime, which has a tendency 
to make them tougher. 

On the other hand, if casings are 
properly soaked, and are run through the 
hog casing cleaning machine two or three 
times, a finely-cleaned casing results, that 
is not as tough as the casing handled in 
the ordinary manner. 

These finely-cleaned casings may be all 
right for the producer to use in his own 
sausage factory, but they are not so desir- 
able to market through the casings trade. 

There has been a wide demand in this 
country for Chinese hog casings, which 
resemble sheep casings more closely than 
the bulk of hog casings produced in the 
United States and Canada. These casings, 
however, have the same tough character- 
istic that the domestic hog casings have, 
and the difference is soon discovered by 
the ultimate consumer. 


[Detailed instructions for cleaning and 
handling hog casings can be secured by sub- 
scribers by sending a 2c stamp with request 
for this reprint, to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago.] 
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Present Outlook Indicates Plenty of Fat Hogs for the Pork Packer 


The hog runs of the past week 
have shown the usual seasonal weak- 
ness, which appears more marked in 
the face of the lighter runs which 
have been evident for some months 
past. 

Prices of the heavier hogs have 
fluctuated considerably from day to 
day, while lights have reached a $14 
top. The average price, however, has 
stood well above $12. 

Product is in a technically strong 
position and should the hog runs con- 
tinue exceedingly light, the product 
on hand will be needed to supply the 
trade that is willing to pay a high 
price for it. 


However, should the runs show an 


SHORT FORM HOG TEST 


increase, and even the most conserva- 
tive have predicted that they would, 
product put down at the high prices 
prevailing for hogs may not prove so 
satisfactory to its holders, particu- 
larly that from overfinished animals. 
The hogs from the fall pig crop 
that’ are yet to come will probably be 
heavy, as producers receive $1.00 to 
$1.50 a bushel for corn fed to such 
hogs. However, indications are that 
the hog supply will easily overtake 
the corn supply before the end of 1926. 
The present outlook, for the next 
month or two, therefore, appears to 
be for fat hogs and more of them. 
The packer’s problem is, how much 
he can afford to pay for such hogs? 


The way to know how he stands is 
to work out a “Short Form Hog 
Test” every day. Then he will know 
his cutting losses and just how much 
of a chance he can afford to take. 


The following Short Form Hog 
Test, worked out on the basis of live 
hog and carlot prices of product at 
Chicago as shown in THE NATIONAL 
PROVISIONER Daity MARKET SERVICE 
of March 11, indicates some improve- 
ment in the way hogs are cutting out, 
but it still presents a considerable loss. 

Packers will know how they stand 
every day if this test is worked out, 
based on prices of their live hogs and 
green product, with offal credits and 
costs applicable to their own conditions. 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 


visioner Daily Market Service’ 





Product. " oe 
Avg. ive wt. 
Ree. POMS on. ce cess 10/12 13.90 
SS Sere eer 4/5 5.50 
Boston Butts.......... 4.10 
Pork Loins (blade in).. 6/8 9.50 
SN ei 5 Nica aioe oes 8/10 11.50 
ED sb vnh Ween iee es 
2” Serre 
Plates and Jowls...... 1.75 
eee 1.75 
P. S. lard, rend. wt..... 11.70 
See 1.15 
Lean trimmings ....... 1.60 
ae 1.60 
eas kxicdd hae vn’ 0.15 
PreOe WOMES ... 02556205 0.80 
Total cutting yield. . 65.00 


Total cutting value 
(100 Ibs. live wt., Chicago) 


, 


180 to 220 lbs 


Price. Amount. Avg. oe Price. 
23% $3.30 14/16 13.75 .22343 
154? 85 5/7 5.60 15? 
20348 85 4.00 .20343 
243° 2.35 8/10 9.10 .23345 
2514? 2.91 8/14 10.70 .22? 
0974+ 17 2.00 .097%4 
1234? .22 2.00 .1234? 
.1390 1.63 13.75 .1390 
.15¢ 17 1.00 .154 
12 19 = is 
02% 04 1.25 02% 
14 02 0.10 .14 
05 04 0.65 .05 

—— 65.40 

$12.75 





of March 11, representing actual transactions, Chicago, that date. 
160 to 180 lbs. 


225 to 250 lbs. 


Amount. Avg. Geox Price. Amount. 
$3.13 14/18 13.00 .215%%1 $2.81 
84 6/8 5.50 14142 —.80 
83 4.00 .203%43 83 
2.16 10/12 8.75 .2234' 1.99 
2.35 12/16 5.00 .19° 95 
16/20 625 .174 1.06 

8/12 4.50 09% 45 

20 2.00 .09%* 20 
26 2.30 12342 29 
1.91 11.75 .1390 1.63 
15 1.00 .15* 5 
18 ee ¥ 18 
.03 1.25 02% 03 

02 0.10 .14 02 
.03 0.65 .05 03 
67.55 a 

$12.09 $11.42 


*3%c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*l%4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling com- 


mission, etc. 


*1c per pound has been deducted for selling and delivery expense and for shrink. 


“lc per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago) : 


TOTAL CUTTING VALUE (from above) 
Edible and inedible killing offal value...... 


S09T AS, GROSS VALGUE....:.......... 
CHARGES 


Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any........ 
Buying, driving, labor, refrigeration, repairs 
see | | 


Killing condemnations and death losses in 
transit (sav 1 per cent of live cost)...... 


TOTAL OUTLAY per 100 lbs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss per 
100 Ibs. 

SUNN ort oo css eva sdssksss 
RE noe Lo ssh eee ees 


The cost figures and expense deductions given above are furnished by a representative packing company. 


$12.75 
62 





$13.37 


$13.90 
60 


.14 
$14.64 





$1.27 
$2.16 


$12.09 
64 


$12.73 





$1.55 
$3.10 


purposes of illustration, and undoubtedly will vary slightly from the,figures of other companies. 


$11.42 
60 





$12.08 





$13.07 


$ .99 
$2.35 


They are merely for 





a ee | 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Quiet—Prices Barely Steady— 
og Run Fair—Hogs Firm—Cash De- 
mand Limited. 


The market for pork products the past 
week has been rather quiet and, although 
prices backed and filled over narrow 
limits, the undertone, especially in lard, 
has been barely steady. 

The hog market was irregular from day 
to day, but the undertone in hogs was 
rather firm, and this tended to check any 
important setbacks. On the other hand, 
there was a lack of speculative buying 
power, while packing interests appeared 
to be doing little in the market at the 
moment. 


Trade Expects Lower Levels. 


Sentiment continued mixed for the im- 
mediate future, but the trade is inclined 
to look for lower levels in both product 
and hogs as the summer season ap- 
proaches. 

The volume of cash trade continued 
comparatively light, and disappointing in 
the main. The increase in lard stocks 
and especially the increasing meat sup- 
plies is attracting attention with the pres- 
ent moderate run of hogs to market, and 


unless the demand broadens, the pros- 
pects of accumulating supplies are very 
bright for the future. 

The result of the corn-hog ratio was ex- 
perienced again last week, when the aver- 
age weight of hogs at Chicago was 247 
Ibs., against 242 lbs. the previous week, 
222 Ibs. a year ago, and 232 Ibs. two years 
ago. 

With corn still ruling at low levels and 
reserves of corn in the country as of 
March Ist, according to the Government, 
of 1,318.000,000 bu. against about 802,000,- 
000 bu, last year, and the five year average 
of 1,184,000,000 bu. to say nothing of 
the plentiful supply of barley and other 
feedstuffs, continued to speak well for in- 
creasing supplies of hogs and hog prod- 
ucts. 


Effect of Corn Situation on Trade. 


The serious question before the trade at 
the present time is, at what date will the 
weight of the corn situation this year 
begin to have its effect? Ordinarily, the 
future market discounts the situation in 
advance, and it appears as though this 
phase of the situation is one of the fac- 
tors in the present quietness in the mar- 
ket, as the trade is feeling its way trying 
to find the light. 

There are a great many who expect a 
larger hog run in the near future, and 
some shrewd observers who are inclined 
to believe that the effects of the corn- 
hog situation will not be felt until well 
towards the end of the present year. 

The reserves of corn of 1,318,000,000 bu. 
indicated a disappearance to March Ist 
of 1,643,000,000 bu. and the Government 
report indicated that out of a crop of 
about 262,000,000 bu. approximately 
2,282,000 bu. were of merchantable 
quality. 

The average price of“hogs at Chicago 
at the close of last week was $12.10 com- 
pared with 12.30 the previous week, $12.30 
a’year ago, and $13.85 two years ago. 


SEE PAGE 39 FOR LATER MARKETS. 


PORK—The market was dull and 
barely steady with mess New York $36; 














family, $38@40; and fat backs, $28.50@ 
5 


LARD—The market was barely steady 
with demand generally limited. At New 
York prime western quoted 15.25@15.35; 
middle western, 15.10@15.20; city, 15c; re- 
fined Continent, 151%4@153%4c; South Amer- 
ica, 1634c; Brazil kegs, 1734c; compound, 
13%4@14c. 

At Chicago regular lard in round lots 
quoted at 27%4c under May; loose lard 119 
under May and leaf lard 145 under May. 

BEEF—The market was’ quiet but 
prices ruled firm. At New York mess 
quoted $24@26; packet, $21@22; family, 
$25@27; extra India mess, $45@47; No. 1 
canned corn beef, $3; No. 2, 5.25; 6 lbs., 
$18.50; pickled tongues, $55@60 nominal. 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending March 6, 1926, with comparisons, 
are reported as follows by the VU. S. De- 
partment of Commerce. 


Hams and Shoulders, Including Wiltshires. 
Jaly 1, 


‘Week ending——— to 
“Mar. 6, Mar. 7, Feb. 27, Mar. 6, 
1925, 926. 1926 


1926. " ’ 
M lbs. M lbs. M bbs. M Ibs. 





Bota nccccccccccces 2,712 2,353 1,147 141,552 
To Belgium ...... .ss«+- SB. Winksee 067 
et a cooce 666¢00 | CObMpOlT caumanl  /iretacs 
etherlands ... 0.2... ssesss vevecs 
United Kingdom 2,476 1,603 653 119,541 
Other Europe... ...... Cerro 1,131 
Canada ........ 41 218 €3 599 
OE | c'secvences 175 414 405 8,235 
Other countries. 20 14 26 4,387 
Bacon, Including Cumberland. 
B ivccsececevecs 3,931 7,370 6,390 14.5 
GUE cudcc geecee seeves ce0ses . 
"ae ase cent wantés.. 664 a 437 oon 
Netherlands ......... 68 ...... 
United Kingdom 3,842 6,445 4,597 89,197 
Other Burope... 30 848 1,353 
Canada ......-. WO cccnes covers 5,113 
CBDR .cccccccss i> esboss sesady 13,456 
Other countries. 8 9 3 1,599 
Lard. 
WOE oceanic cancers 17,003 10,168 17,868 465,559 
To Belgium ..... cesses ceeses 486 12,513 
armany ...... 6,727 1,193 10,224 137,518 
Netherlands ... 2,462 BIB acces 33,382 
United Kingdom 5,200 3,927 3,488 141,873 
Other Burope... 1,672 984 27,178 
Canada ........ 175 ...... 57 
Cuba ........-- 1,578 1,112 1,669 50, 
Other countries. 806 1,391 1,010 54,415 
Pickled Pork. a. 
WO - osenccdcvcces 397 544 403 19,041 
To Belgium ..... ccccce ceccee cesses 214 
GOFMANY .....00 ccccee secvee 32 466 
WHOUROETAMER .nc ceccce cesece vcnwes 47 
United Kingdom 136 46 98 1,985 
Other Europe... ...... -. Maree 1,752 
Canada ........ 138 116 203 5,740 
SARE 22 46 47 2,834 
Other countries. 101 62 23 6,003 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders. Bacon, Lard, rk, 
bs. Mibs. M Ibs. Ibs. 
ET xs és esd eobee 2,712 3,931 17,093 397 
BOORGOM ccc ccusccess 30 ; Pee =e 42 
pT” eee 872 250 638 45 
Port Huron .v...«-. 57 33 60 159 
Way West... cinevsa- 172 1 OOF nw es.cac 
New Orleans ...... 23 7 1,518 103 
New Tork <i si... 64 3,533 12,728 12 
PIE, wt cclncce Socace | oeecns Ma. seeeos 
Portland, Maine ... 1,494 106 1,136 36 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to Mibs. M Ibs. 
United Kingdom (Total)............. 2,476 3,842 
5 a dale ees givarde-we'se see ew tee 466 2,616 
IS a ann 5 5 16 9-6. Wintel A eons 17 410 
PEE, oo. 0.0 8 sn bine bo. 66:00'to0 eecin' le 4 alien 
IE. oS a ain S Wess ee bape ce aia 273 529 
Other United Kingdom............... 1,686 287 
Lard, 
Exported to M Ibs. 
COG ER 5. ok Sak cite cl idc dh oBecget 6,727 
NUE Iago c45 oid Nc cinta dn Wd cbbieebe Snes dads 6,727 


ee SIGE nv ads dd wadedhans iibcuns seeet elec 


*Revised to Januiry 31, 1926. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, March 12, 1926. 
General provision market continues dull. 
Square shoulders and lard in fair demand, 
bellies slow and weak. More activity in 
the market on A. C. hams, prompt ship- 
ment, at prices considerably above spot 
quotations. 
Some buying of picnics, light averages. 
Today’s prices are as follows: Shoul- 
ders, square, 82s; picnics, 80s; hams, long 
cut, 113s; American cut, 115s; bacon 
Cumberland cuts, 99s; short backs, 105s; 
bellies, clear, 92s; Canadian, 107s; Wilt- 
shire, 94s; spot lard, 76s 6d. 
coven lpieenine 
PORK CUTS AT NEW YORK. 
aa... 
New York, March 10, 1926.—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 30@32c; green hams, 
8-10 lbs., 28c; 10-12 Ibs., 28c; 12-14 Ibs., 
27c; green picnics, 4-6 Ibs., 18@18%c; 6-8 
Ibs., 171%4@18c; green clear bellies, 6-8 lbs., 
28c; 8-10 Ibs., 28c; 10-12 Ibs., 27%4c; 12-14 
Ibs., 27c; S. P. bellies, 6-8 Ibs., 24c; 8-10 


Ibs., 24c; 10-12 Ibs., 23c; 12-14 Ibs., 22c; 
S. P. hams, 8-10 Ibs., 26%c; 10-12 Ibs., 26c; 
12-14 Ibs., 25%c; 18-20 Ibs., 25c; city 
dressed hogs, 21%4c; city steam lard, 15¢; 
compound, 134@14c. 

eects 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
March 6, 1926, with comparisons: 


ois Bae you 
eSea saeeneenl? 





BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
March 6, 1926, with comparisons: 





Week Cer, 
Western dressed meats: Mar. 6. week. 1925. 
Steers, carcasses y 2,266 2,127 
Cows, carcasses ... 1,856 1,474 
Bulls, carcasses .. 59 31 
Veals, carcasses .. 1,324 1,853 
Lambs, carcasses 4 15,812 12,967 
Mutton, carcasses ........ 224 856 612 
po ee 431,437 686,565 417,486 
Local slaughters: 
Cattle 1,304 1,547 
Calves ... 1,897 1,875 
ogs 10,231 13,787 
Sheep 3,342 2,808 





FEBRUARY BUFFALO LIVESTOCK. 
Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of February, 

1926, are reported officially as follows: 
Cattle. Calves. Hogs. Sheep. 


Receipts ....... 19,083 23,968 70,661 101,066 
Shipments ...... 10,692 18,369 44,641 91,526 
Local slaughter... 8,516 5,509 27,140 9,740 
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THE IDEAL WRAPPER 
WHEN PRODUCTS ARE MOIST 


Advance Guards 


The old Puritan stood for the best in his day. He was the 
advance guard of American Development. 


The firm that protects its meats, its butter, its margarine, to 
conform to the sanitary demands of today, is an advance 
guard in modern sanitation. 


When it comes to vegetable parchment for lining and wrap- 
ping purposes West Carrollton Genuine Vegetable Parchment 
is an advance guard, e njoying the general use and popularity 





that a worthy product deserves. 





a 


West Carrollton Parchment G. 
West Carrollton. Ohio. 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 











Size Inside Top Depth 
No. 00 23% 12% 
No. 0 28 13% 


rust proof bolts. 





Butchers’ Tubs 


made of everlasting Virginia White Cedar, the best known 
wood for resisting the action of brine. Si 


For Handling Sausage, Fresh Meat, Tripe, Etc. 


Although light they are very strong and durable, being bound with 
electric welded wire. hoops—Galvanized. Have non-breakable 
wrought steel handles, which are securely riveted on the tubs. 
The bottoms are of flush type with hard wood runners, fastened with 


€an Be Purchased Through Butchers’ Supply Houses 


Richmond Cedar Works 


Manufacturers for 55 years 
Richmond, Virginia 





Sizes :— 
Size Inside Top Depth 
No. 1 24 11% 
No. 2 21% 10 








918 E. Main St. 





Increase Your Sausage Sales 
by the use of 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 


Louisville, Ky. 








BRITISH PROVISION MARKET. 


Continental and Canadian bacon on the 
Liverpool market is selling slowly, while 
prices for Danish bacon were lower, says 
Trade Commissioner E. C. Squire in a 
cable to the U. S. Department of Com- 
merce. American bacon during the week 


ending March 6, 1926, slightly firmed, as 
did the market for light pork cuts and 
American cut hams. The stocks of pork 
products, excepting long cut hams, heavy 
Cumberlands and clear bellies, which are 
slightly large, are light to medium. 


Long cut hams, clear bellies, American 


+ 
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for Your | 
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Nin of specialization in « 
temperature control has 
given us a wealth of knowledge 
and experience which is at your : 
service. We have regulators for 
practically every process in the : 
acking industry. Ask for our 
Bulletin. Let our engineers help 
you to make bigger profits. H 
te 


. POWERS IKEGULATOR Co. 


35 years of specialization im temperature control 


2725 Greenview gl Chicago 
New York ost ronto 
F and aa se offices. See your telephone 


(311 directory 


Wiltshires and refined lard were in poor 
demand, while light Cumberlands and 
American cut hams moved in good quan- 
tities. The demand for other pork prod- 
ucts is medium. C. I. F. offers for the 
larger part were slightly higher than the 
price paid for spot goods. 
SU see ULERY 
DANISH BACON EXPORTS. 

Exports of bacon from Denmark for the 
week ending March 6, 1926, amounted to 
4,900 metric tons, according to a cable to 
the U. S. Department of Commerce. Of 
this amount, 3,942 metric tons went to 
England. 

— ge 

NEW YORK MEAT SUPPLIES. 

Receipts of westyrn dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending March 6, 
1926, with comparisons, as follows: 


Week Oor. 
ending Prev. week 
Western dressed ome on r. 6. week. 1925. 
Steers, carcasses. 597% 7,508% 6,858 
Cows, cercasses. "885 725 1,041% 
Bulls, carcasses. . . 63 98 188 
Veals, carcasses.. 10,968 10,517 12,610 
Hogs and pigs... ....2+. = sseeve- 55 
Lambs, carcasses. 26,952 28,977 23,148 
Mutton, carcasses 2,031 4,658 6,343 
Beef cuts, lbs... 204/858 221,903 93,118 


Pork cuts, lbs....1,009,788 1,182,549 1,416,900 
Local slaughters: 

a 9,560 9,605 11,357 

SE | ion a0 So <u 13,145 14,621 15,397 

PE a 6a eh a8 : 46,257 42,301 54,069 

Sheep ..... 43,721 40,894 48,754 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 

ceived at the port of New York for the 

week ending March 6, 1926, are reported 

officially as follows: 

Point of 


origin. Commodity. Amount. 
Canada—Calf carcasses .........2..+00055 25 
Canada—Smoked pork ............20e00+5 8,565 Ibs. 
Canada—Pork tenderloins ...........+s.-+- 4,930 Ibs. 
COEINEE TRAVERS ooo cc cece nnvensccccce 920 lbs. 
PAPEETE oon cscs secsesaccnecs 700 lbs 
Canada—Fluid extract of beef............ 15 lbs. * 


Germany—Smoked pork .........0-eee0eee 
Germany—Sausage (tins). 
Ireland—Smoked pork ... 
Holland—Smoked pork .. 
Holland—Loose sausage 
England—Corned beef 
England—Bouillon oe 
England—Fluid 
So. Amaricn—Danned corned beef....... 

So. America—Sheep carcasses............. . 
So. America—Beef tenderloins............ 7,600 lbs. 
So. America—Oleo stearine............... 225,000 Ibs. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market for tallow the 
past week developed a slightly easier un- 
dertone, prices sagging %c from the re- 
cent levels with a limited demand and 
some pressure to sell. The undertone was 
somewhat easier and sentiment more di- 
vided. 

Throughout the grease list there ap- 
peared to be very limited consumers’ in- 
terest. This had the effect of depressing 
values as it appeared as though soapmakers 
had again adopted an awaiting attitude 
and were supplied for the time being at 
least. 

At New York special was quoted at 
93c; extra at 9%4c and edible 10%c. 

At Chicago the tallow market was re- 
ported firm. with trade only fair. Edible 
quoted at 10%c; fancy, 10c; prime packer, 
9%@9%c; No. 1, 9%c and No. 2 at 8%{c. 

At the London auction on Wednesday, 
March 10, 861 casks were offered and 438 
sold at prices unchanged to 6d lower than 
the previous week, with mutton quoted at 
43s 6d@45s; beef, 41s 6d@43s and good 
mixed at 41s 6d. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted at 
43s and good mixed at 41s 9d. 

STEARINE.—The market in the east 
was moderately active and very firm, with 
evidence of some demand under the mar- 
ket but with offerings held and oleo New 
York quoted at 125 to 13c. 

At Chicago the market was steady and 
oleo quoted at 12c. 

OLEO OIL.—The market was rather 
dull with demand limited but the under- 
tone was steady with extra New York 
quoted at 123%4c; medium at 12%c and 
lower grades 11%c nominal. 

At Chicago the market was quiet and 
Steady with extra quoted at 12%c. 





SEE PAGE 89 FOR LATER MARKETS. 








LARD OIL—The market has _ been 
rather quiet with a more or less routine 
demand, limited to small sized lots, and as 
a result prices showed little change with 
the undertoné steady. At New York edi- 
ble quoted at 17%4c; extra winter, 14%c; 
extra, 14%4c; extra No. 1, 13%c; No. 1, 13c 
and No. 2 at 123%c. 

NEATSFOOT OIL.—Demand in this 
market was also limited, but there was no 
pressure from sellers, and the undertone 
was very steady. At New York pure 
quoted at 17%c; extra, 13%c; No. 1, 13c 
and cold test at 22%c. 

GREASES.—An easier ‘tone developed 
in the grease market the past week or so, 
with an easing in tallow and a slow de- 
mand from consumers. Business was 
small and of a routine character, the mar- 
ket displaying little or no individual fea- 
ture. Reports had it that the demand 
from western soapmakers had fallen off 
materially, and this resulted, it was said, 
in some sale of choice white grease New 
York as low as 10%c or %c lower than 
the recent levels. 

Sentiment was rather mixed but on the 
whole the market for the immediate future 
was expected to reflect the general posi- 
tion of the various grease markets. 

At New York yellow quoted 8%@8%%c; 
choice house, 8%@8'%c; A white, 94@ 
914c; B white, 9@9%c; and choice white, 
104%@10u%c. 

At Chicago the grease market was re- 
ported as firm with trade only fair. At 
Chicago A white quoted at_91%4@9%c; B 
white, 9@9%4c; yellow, 84@8%c; brown, 
8c, and choice white, 95¢c. 


WEEKLY REVIEW 
Packinghouse By-Products 


Blood. 
Chicago, March 11, 1926. 
Little change was reported in the blood 


market from last week. 

Unit ammonia. 
GROMRG . vnvdavesteseccecececceccseucteeny $3. 4.00 
Crushed and unground...... Seccesbecesone 3.65@3.75 


Digester Hog Tankage Materials. 
Demand for this material was very 


quiet, and the market was about steady 
. } 
with last week. 





Unit ammonia. 
Ground, 9 to 12% ammonia..... Wacenseeae $3. 4.25 
Unground, 9 to 13% ammonia...’ coe Geel .00 
Unground, 6 to 8% ammonia.............. 8.85@8.65 
Liquid stick, 8 to 12% ammonia.......... 2. 2.75 


Fertilizer Materials. 
Some improvement has been shown in 
demand for fertilizer materials, although 
prices are about the same. 


Unit ammonia. 
High grade, ground 10-12% ammonia.... $3.1 8.26 
Lower grade, ground, 6-9% ammonia..... 2.80@ 3.00 
Medium to high grade, unground....... a 2.85 
Lower grade and renderers’, unground.. 2.40@ 2.60 
Bone tankage, unground .........+++++++ 2.75@ 3.00 
HOOP MeOl oavesccccesccccccccssccccecce 3.25@ 3.85 
Grinding hoofs, pig toes, dry, per ton... 28.00@ 37.50 


Bone Meals. 


Practically no change was reported in 
this market from the previous week. 





Per Ton. 
Raw bone —_ $28. cated 
Steam, groun ‘ Wy 
Steam, unground ..........sceeeeeeeeeee 22.00@24.00 


Cracklings. 

Trading was limited. Sales of 48% 
and 60% expeller, in bags, at 92%4c. per 
unit protein f.a.s. East Atlantic points, 
with 45% ground cracklings, in bags, at 


$40 per ton. 
Per Ton. 
Pork, according to grease and quality. .. .$65.00@80.00 


Beef, according to grease antl quaty.... 40.00@60.00 
Bones, Horns and Hoofs. 
Steady prices were maintained in this 
department. 


Per Ton. 
Horns, unasported ......-eeeeceeceres *ee.g0g 31-0 
Hoofs, unassorted .........+.- 85.00@ 37.00 
Tound shin bones, unassorted 45.00@ 47.50 





Mat shin bones, unassorted 42.00 4 
‘Thigh, blade and buttock bones, unasst. 40. 45.00 


(NOTE—Foregoing prices are for mixed carloads 
of materials tndicated above.) 


Glue and Gelatine Stocks. , 
Prices in the main held steady with 
those reported for last week. 





Per Ton. 
Kip and calf stock. ........-eeeeeeseees $24.00@30.00 
Rejected manufacturing bones........... 39.00@41.00 
Horn piths ....cceeceecerecesseccecoeens 32.00@35.00 
Cattle jaws, skulls and knuckles........ 34.00@35.00 
Sinews, pizzles and hide trimmings...... 21.00@23.00 


Animal Hair. 

Very little change in the animal hair 

market, and prices remain about the same. 

Coil and Field Dried, 1D......++e-eeeeeeeee 3 4%, 

Processed, TD. .nccccccccccccccevcceseveeee Ee - 
8 13 

4 ot 


TEM ccccccccenccscvcccscsscescerssccovces 
Cattle switches (115-for 100), each........ 


Pig Skin Strips. 
Owing to the current light receipts, as 
well as anticipation of same until around 


May, the market is at about the high 
point of the season thus far. 


Prime No. 1, tanner grade, per Ib......... 6 
Edible grades, unassort i Fi 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, March 9, 1926.—Latest quo- 

tations on chemicals and soapmakers’ sup- 

plies: 

76 per cent caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
$4.16@4.56 per cwt.; 58 per cent carbonate 
of soda, $2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 lbs.; 
9%c Ib.; olive oil foots, 9@9%c; East 
India Cochin cocoanut oil, 16c Ib.; Cochin 
grade cocoanut oil, domestic, 13c Ib; 
Ceylon grade cocoanut oil, 12%c Ib. 

Prime summer yellow cottonseed oil, 
13%c lb.; prime winter salad oil, 14c 1b.; 
raw linseed oil, 11.1@11.5c Ib.; red oil, 10% 
@10%c Ib. 

_ Extra tallow, f.o.b. seller's plant, 9%e 
lb.; dynamite glycerine, nom. 231%4@24c 

lb.; chemically pure glycerine, nom. 25 

26c Ib.; saponified glycerine, nom. 17% 

17¥4c Ib.; crude soap glycerine, nom. 15%c 

Ib.; prime packers grease, nom. 8c Ib. 

pe et CRA 

EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, March 10, 1926.—The de- 

mand for local ground tankage and blood 

is very limited, and unless this condition 
changes soon, lower prices are looked for. 

Ground dried blood is offered at $4.00 

with no interest being shown by buyers. 

The last sales of ground tankage were 
made at $4.30 and 10c, New York, which 
is today’s asking price. Trading seems to 
be at a standstill in South America ma- 
terials, at least as far as Atlantic coast 
buyers are concerned. 

Bone meal seems to be in continued 
demand and many of the eastern produc- 
ers are out of the market. There is an 
excellent demand for unground tankage 
for prompt shipment, but the offerings are 
limited. 

-—- fe ——— 
DUTCH PROVISION MARKET. 

The animal fat market at Rotterdam 
for the week ended March 6 was rather 
quiet, while the futures market for vege- 
table oils slightly firmer, says Trade Com- 
missioner E. C. Squire in a cable to the 
U. S. Department of Commerce. 

Supplies of all animal fats, with the ex- 
ception of prime premier jus, which are 
medium, are rather light, and the demand 
for extra neutral lard, extra oleo stock, 
and cotton oil is poor. Prime oleo oil 
and premier jus continued in good de- 
mand, as did extra oleo oil. 

Stocks of fat backs, which are in very 
poor demand, are medium. This is also 
the case with refined lard, stocks of which 
are medium and the demand very slow. 


ae SRY 
LARD AND GREASE EXPORTS. 
Exports of lard from New York March 

1 to March 9, were 17,293,925 lbs.; tallow, 

none; greases, 1,111,200 lbs.; stearine, 


6,800 Ibs. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohie. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed. 
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tankage, chicken feed, also 


The ease witn which the patented sharp 
hammers cut through tough material has 
made the “825° the standard grinder for 
cracklings, expeller cake and other dry ren- 
by-products. Endorsements like the 
above and installations in America’s largest 
plants prove the value of these patented 
hammers. Wilson & Co. now use Write 
for data on the “826” or the “Mogul” for 
heads, carcasses, entrails and meat cake. 


Williams Patent Crusher & Pulv. Co. 
2708 N. 9th St., St. Louis, Mo. 


CHICAGO 
27 W. Van Buren &t. 
NEW YORK SAN FRANCISCO 
15 Park Row 415 Sth St. 





Grinds Cracklings 
and Expeller Cake 


“Have 3 Williams hammer mills ons er meng 
‘ore 
going to expellers, and. highly boven them.” 


M..L. Shoemaker & Co., Philadelphia, Pa. 





















Trying to Bar Margarine 


Wisconsin has definitely decided to ap- 
peal from the decision of the circuit court 
for Dane county declaring its new mar- 
garine law unconstitutional, says the attor- 
ney general of the state. The case will 
therefore go to the supreme court of the 
state for consideration. 

Last winter the legislature of Wisconsin 
passed a law making it illegal to use milk 
or milk products in the manufacture of 
margarine. But it is well known that milk 
and milk products are wholesome foods. 

“Why was this law passed?” The indus- 
trial status of Wisconsin furnished the 
answer. It is the leading state in output 
of dairy products. The food product 
against which the law was directed com- 
petes—even in Wisconsin—with the best 
products of the creameries. 

Even the Dairymen Eat It. 

How greatly the law would have inter- 
fered with the housekeeping practices of 
Wisconsin women is illustrated by the fact 
that about 10,000,000 pounds of this food 
are shipped into the state and sold there 
annually, in addition to more than 4,000,- 
000 pounds manufactured there. 

Naturally the manufacturers felt that 
neither they nor the users of the product, 
many of whom are the farmers who sell 
their own products to the creameries, were 
being given a square deal by the law. Con- 
sequently they asked the court to look 


into it. Application was made, and 
granted, for a temporary injunction re- 
straining the Wisconsin State Dairy and 
Food Commissioner from enforcing the 
law until its constitutionality could be 
tested. 

Manufacturers of the food contended 
that the law was unconstitutional. The 
Wisconsin court of first jurisdiction in 
equity now says that the manufacturers 
were right—that the law is unconstitu- 
tional. 

Information About Margarine. 

Incidentally, much interesting informa- 
tion about margarine was made public. In 
announcing its decision the Court included 
the following as statements of fact about 
oleomargarine: 

“That oleomargarine, as generally manu- 
factured and sold in the United States and 
in the state of Wisconsin, has always con- 
tained either ripened whole milk or 
ripened skimmed milk. That such milk 
is used for the purpose of getting a proper 
emulsion, the giving of texture and a 
palatable flavor. That no other satisfac- 
tory emulsifying agent than milk has ever 
been discovered. 

“That oleomargaine has been in general 
use by that trademark name throughout 
the United States for more than 30 years 
last past and is a well-known article of 
food. That during practically all of that 
time it has been used and is now being 
used by all classes of people both for cook- 
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ing and culinary purposes, baking and as a 
spread for bread. 


Margarine a Wholesome Food. 

“That the materials used in the manu- 
facture of oleomargarine are of good qual- 
ity, pure and contain no elements which 
are deleterious to health. That the prod- 
uct that results is a wholesome and nu- 
tritious food product. That its caloric 
value is almost equal to that of butter.” 

As a result of this decision Wisconsin 
can continue to have this food product on 
its dinner tables the same as other states. 
Almost 250,000,000 pounds of oleomar- 
garine are being used annually on the din- 
ner tables of the United States. 

ee 


COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from the 
Fort Worth Laboratories.) 


Fort Worth, Tex., Feb. 15, 1926. 

Some of the mills that shut down dur- 
ing the holidays have started up again 
to make their final run, crushing the good 
seed they had stored. This has resulted 
in increasing the efficiency of extraction 
and separation to a slight extent. 

Late seed from some points are ex- 
tremely low in oil, the amount of empty 
seed running from 20 per cent to forty 
per cent by count, and.the meats being 
badly shriveled. This results in the mills 
having difficulty in producing 43 per cent 
protein cake. 


Oil is slightly poorer in quality, the out- 
standing feature being the refining loss 
running over 10 per cent on some oils, 
with less than 2 per cent free fatty acids. 


SEED ANALYSIS. 
Yield 100 Ibs. 
waste. 


Lhe. cake 
ammo- 8.37% 
nia 
Mois- in P.C. Gals. mo- 
ture seed oll oll nia 


Avg. all samples.... 8.44 3.98 16.94 35.4 845 
Best sample avg.... 8.36 3.98 19.34 41.5 845 
Lowest sample avg. 6.75 3.35 12.70 24.7 745 
Avg. same mo., '25.. 7.14 3.99 17.47 36.7 S847 
Annual avg.. °25.... 7.90 4.16 17.83 37.5 888 


CRUDE OIL. 

Refining Color Acid 

loss red free 

Avg. all samples......... 11.4 8.2 3.0 
Best sample avg......... 1.8 5.5 14 
Lowest sample avg....... 18.2 16.2 6.1 
Avg. same imno., '25...... 8.5 6.8 2.4 
Annual avg., TMS Gdcsuk se 5.8 1.7 


CAKE AND MEAL. 


Mois- Ammo- Stand- 

ture nia Protein Oil ard 
Avg. all mills...... 8.17 8.31 42.72 6.41 0.77 
Best avg. result.... 8.27 8.48 43.58 4.76 56 
Worst avg. result.. 9.53 7.41 38.04 7.99 1.07 
Avg. this mo., '25. 8.00 8.37 42.909 643 0.76 
Annual avg., '25... 7.54 8.21 42.21 6.46 0.78 


= 


HULLS. 
$ Loss 
Whole per T. 
seeds seed in 


and Oilin Total exc. Stand- 
meats hulls oil of stand. ard 


Avg. Oil, millis... ss 0.29 0.76 O87 0.14 2.32 
Best avg. result..... 0.08 0.88: 0.438 0.00 1.14 
Worst avg. result... 0.00 1.60 1.70 0.48 4.56 
Avg. this mo., '25.. 0.25 0.91 1.08 0.24 2.91 
Annual avg., ’25.... 0.92 0.79 0.84 @14 2,24 


JAN. MARGARINE STATISTICS. 

Margarine manufactured in the United 
States during January, 1926, with com- 
parisons, as estimated from sales of rev- 
enue stamps, is reported as follows by 
the U. S. Treasury Department: 


Jan., 1926. Jan., 1925. 


Margarine, uncolored .......... 20,573,720 18,379,740 
Margarine, colored ............ 927,196 729,576 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York March 1 to March 9, none. 





eS ee eS CU 





lar- 
lin- 


“id 
3.0 
L.4 
1 


7 


3S a> 


78 


eeaet a™ 


l= 


Po 


eon 





March 13, 1926. 


' 


THE NATIONAL PROVISIONER 


VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Strong—Situation Unchanged— 
Trade Moderate—Cash Demand Satis- 
factory —11 Cent Crude — Pressure 
Actual Lacking—Lard Barely Steady. 
The cottonseed oil situation, generally 

speaking, showed little or no change the 
past week from the conditions which have 
ruled for several weeks. The market again 
went into new high ground for the season, 
and although the volume of trade in fu- 
tures on the NeW York Produce Exchange 
was moderate from day to day, the under- 
tone continued very strong. 

Cash demand appeared to be satisfac- 
tory generally, and again there was a no- 
ticeable lack of pressure of actual oil in 
any direction. 


Little Attention to Outside Markets. 


The outside markets were again rather 
unsteady, this being particularly true of 
lard, but the cottonoil market again paid 
very little attention to outside conditions, 
being guided by the necessity as most fac- 
tors in the trade saw it, of establishing a 
level for oil that would reduce the unusual 
consumption which has been experienced 
so far this season and which apparently is 
still running at very large proportions 
comparatively. 

Commission house trade was naturally 
divided. There was new scattered buy- 
ing and short covering, while stop loss or- 
ders were caught on the bulges. But at 
the same time there was scattered realiz- 
ing and new short selling on the advances, 
with the disposition in evidence on the 
part of some to try and find the top of the 
present movement. Moderate reactions 
developed from time to time, but there 
was no particular pressure on the declines, 
and the market congested rather easily on 
the breaks. “3 

Local sentiment became more divided 
when buying power failed to follow the 
run-up to new highs, and there was more 
or less disposition to look for some nat- 
ural setback, but sentiment in the main 
continued very bullish for the long pull. 

The March position appeared to be 
pretty well evened up as far as speculative 
interest was concerned, but it was quite 
evident that refining shorts would have to 

deliver another 2,000 to 2,500 bbls. on 


March contracts to satisfy longs who want 
the actual oil, although there is still the 
possibility that the long March may event- 
ually be switched to loose oil, evening up 
the spot position. A refining short, how- 
ever, anticipates delivering some further 
quantities. 

Switching operations accounted for a 
small proportion of the trade. And while 
some were buying May and selling the 
later months on the belief that the spot 
situation would continue strong and ulti- 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., March 11, 1926. 

New Orleans fufure market firm. In- 
quiries are coming from compound buyers, 
but contracts are hard to buy, as they are 
below normal parity of crude, hence no 
hedging pressure is likely to be seen. 
Crude is so well sold up that it is believed 
it will play very little part in making the 
market the balance of the season. Some 
estimates are heard that there are not over 
100 to 200 tanks of crude unsold in Texas, 
about half this amount in Oklahoma and 
also quite a few in Louisiana. Mississippi, 
Arkansas and Alabama mills finished for 
season. 

Valley crude, 11%4c bid; Texas, llc, with 
offerings very limited. It is believed here 
that bleachable will sell much higher be- 
fore July, as it is scarce. It is also be- 
lieved that all the good seed east of the 
Mississippi River will be needed for plant- 
ing, hence small sales of seed are looked 
for the balance of this season to mills. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., March 11, 1926.—Prime 
cotton seed delivered Dallas, nominal; 
prime crude cottonseed oil, 104@l1lc. 43 
per cent cake and meal, $30.00; hulls, $9.00 
ton; mill run linters, 3@5c Markets quiet; 
weather cooler. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., March 11, 1926.—Crude 
strong with buyers bidding 11%c Valley 
for immediate shipment; forward ship- 
ment, %@%c higher. Mills show no dis- 
position to trade, and argue that condi- 
tions warrant higher prices. Meal dull at 
$2.90 per unit for fertilizer. Loose hulls 
in better demand at $5.50 Memphis. 


mately would result in premiums being 
maintained in the nearbys, others were do- 
ing the reverse, owing to the fact, it was 
said, that there is very little interest in the 
May delivery at the present time that 
would want oil on contracts. There is a 
long interest of about 2,000 bbls. in the 
June delivery that will want the oil in 
preparation for the Maine fish packing 
trade, which demand should be in swing 
by that time. 


Cash Business Satisfactory. 

Reports on the volume of cash business 
are quite satisfactory. The February Gov- 
ernment report will be issued next week, 
and estimates run from 275,000 to 300,000 
bbls., against 228,000 bbls. a year ago. 

One of the leading factors in the trade 
speaking of the demand for actual oil and 
compound so far during March, said that 
should the buying continue at the pace 
witnessed thus far this month he would 
not be surprised if the March distribution 
ran as high as the record total of 369,000 
bbls. in January. The distribution in 
March last year was 293,000 bbls. 

It is needless to state what effect such 
a consumption for February and March 
would have upon the general cottonseed 
oil situation. The indicated available sup- 
plies for the balance of the season simply 
do not allow for any such distribution. 

In some quarters the talk of heavy 
March consumption is regarded as a little 
too optimistic, but even should the March 
figure run 300,000 bbls., the statistical po- 
sition will be further strengthened, and 
the prospective carryover reduced accord- 
ingly. 

The situation is most unusual and the 
bullish element is satisfied that the dis- 
tribution the next few months is going to 
be sufficiently large to put oil practically 
to the level of lard and put compound pos- 
sibly to a premium over pure lard to check 
consumption. 


Little Crude Obtained. 

An llc level for crude oil was definitely 
established in the southeast and valley and 
surprisingly very little crude came out at 
that figure. Texas crude went to 10%c 
bid. Reports indicated a diminishing sup- 
ply of crude available and also that the re- 
maining unsold crude was in strong hands, 
and would most likely be held for higher 
levels. 

Such men as President Perry and ex- 
President Covington of the Cottonseed 
Crushers Assn., whe were on the floor of 
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Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed “Associates,” to en- 
able those concerned in the industry to avail 
te the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor te pay an initiation fee, but only to 

pay dues at the rate of $200 per annum, If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $2@ per round contract for non- 
members; $12 per round contract for asso- 
ciates; $1@ per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contraet, which is for 30,000 pounds of 
bleachable P.S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent ef an indemnity bond behind the 
storage yards. 
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the New York Produce Exchange last 
week, emphasized the fact that 90 to 95 
per cent of the crude to be made this sea- 
son had been disposed of, that the remain- 
ing supplies were strongly held, and both 
said that it would not be surprising under 
the present condition if very little of the 
remainder of the crude came out until a 
level of 11%4 to 12c was reached. 

The lard market has been backing and 
filling with a barely steady undertone. 
Hog prices were irregular but at a level 
that could not be called weak. Demand 
fer pure lard appeared to be moderate 
while outward clearances continue fairly 
liberal. But the lard situation is com- 
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manding little or no attention in oil circles 
as both markets appear to be working in 
opposite directions, the lard market facing 
a later prospective increasing supply, 
while the oil market is facing a steadily 
diminishing supply and will be until a new 
cotton crop is raised. 

COTTONSEED OIL.—Market trans- 
actions: 

Friday, March 5, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— yi om 


SROl Sikes ni oicaied dxeeerad cee a 1325 
BEAN, it Sasaaee “900 1213 1210 1200 a 1235 
ADL: 0.660055 sone Able a 4220 
LIS Sie 3800 1206 1103: 1206 a .... 
BONE Be cisiwns ki.e ane eke ee ee 1205 a 1210 
CO Pee ae 2m 9800 1208 1197 1207 a .... 
See see 800 1210 1202 1210 a .... 
SOO. “i <dste0x 1600 1210 1205 1210 a 1212 


300 1140 1140 1139 a 1145 
18,200 


Total sales, including switches, 
bbls. P. Crude S. E. 1034 noml. 
Saturday, March 6, 1926. 

Sales. High. Low. Bid. Asked. 


—Range— —Closing— 
Ere een See: 0 ee 
JUN ee, Sore 1000 1240 1237 1227 a 1235 
tO ie 1220 a 1235 
1S ees ae 2500 1223 1211 bee ere 
ee eS 1220 a 1225 
BUS: oases oe 3400 1220 1211 1217 a 1220 
ee eee 500 1220 1218 1220 a 1225 
Sept. ........ 700 1220 1218 1220 a 
Co Te ee 1149 a 1150 
Total sales, btelies estahins, 10,100 


bbls. P. Crude S. E. Ile Sales. 


Monday, March 8, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


ROE 4 doin Sd x's - een ounces) Flees be ae 
Re ke os 500 1236 1230 1217 a 1228 
BOE 5656.40: 1215 a 1225 
| ee 1800 1228 1210 1210 a 1212 
ON res eee 1210 a 1215 
FEY. «5 6:.n.0.00. SOOO Aeee ACAD AZAD A... 
BPP ocd as oh 100 1213 1213 1213 a 

Sent. .......: G0 D9 ise ise a .... 
Oct. :........ 900 1153 1136 1136 a 1140 


Total sales, including switches, 10,400 


bbls. P. Crude S. E. llc Bid. 
Tuesday, March 9, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


eS eT ee i 
BOE cit oa op 20 ste Aeeny Seo ee eee 
| IER ae i wwe: Liostlns ladies AEE 
Bis dic pigle 2 400 1210 1207 1207 a 1210 
So ee ae oa) oie URN GL Lee 
ae 2800 1215 1210 1210 a .... 
Oe eee 200 1216 1212 1212 a 1214 
Ena cus woe 1800 1215 1210 1213 a 1215 
LORE ca piniewnh ane ows” ogee ee a - base 


Total sales, including switches, 6,400 
bbls. P. Crude S. E. llc Sales. 
Wednesday, March 10, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


a A See ae dccsl eens 6640) SRO aneD 
MAES Secs sche dea tes. os) CERES we es 
ROTO os o01s Se poss EBIS a 2225 
OS ees 600 1218 1210 1218 a 1220 
BMD ck sdk 5 oni ausa ee ombse 1218 a 1225 
Ee eee 1300 1219 1215 1219 a .... 
wee oe. oes 300 1221 1220 1221 a.... 
a ee ee 1000 1221 1220 1220 a 1221 
Rc awsun nso Wee Ae . 1140 a 1150 
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Prime Winter Yellow 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 





White Olover Cooking Oil 
Marigold Cooking Oil 
an Jersey Butter Oil 








P&G Special (Hardened) 












IvoRYDALE, ~— 
Port Ivory, N 


Macon, Ga. 
Daixas, Texas 


Refineriesd Kansas Crry, Kan. CINCINNATI, OHIO 


AMILTON, CANADA 


Cc t Oil 
General Offices: 


Cable Address: “Procter” 
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fj als 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 





























Total sales, including switches, 4,200 
bbls. P. Crude S. E. 1lc sales. 
Thursday, March 11, 1926. 


—Range— —Closing— 
High. Low. Bid. Asked. 


Oe ne ee eee 
| Ye ae . 1235 a 1250 
es Gs ela ook ee. asc Ae a ce 
BE eh A 1245 1225 1241 a 1242 
Pee esgic rrr ed Be 
pO a eee 1242 1228 1240 a .... 
‘Ae Pee ae 1248 1240 1244 a .... 
BME eye ctcte ae 1248 1231 1241 a .... 
ROE SS 6 le 1155 1152 1155 a 1165 








SEE PAGE 39 FOR LATER MARKETS 








COCONUT OIL.—An easier market 
was in evidence the past week due to an 
easing in tallow and some pressure of re- 
sale Ceylon type oil. Demand was lim- 
ited and buyers and sellers appeared to be 
apart in their ideas. 

At New York Ceylon type barrels 
quoted 11@11%c; edible barrels, 134%4@ 
13%4c; crude tanks New York, 10%@ 
10%c; crude tanks Pacific coast, 94%@10c. 

SOYA BEAN OIL.—The market was 
quite steady and more inquiry was in evi- 
dence following recent liberal absorption 
by Canadian and domestic refiners. At 
New York the position of the market was 
purely nominal, while crude, tanks Pacific 
coast, was quoted at 104%@10Xc. 

CORN OIL.—The market continued in 
a very firm position with a lack of pres- 
sure from mills and influenced by the con- 
tinued strength in cottonseed oil. At New 
York refined barrels quoted at 13%c; 
cases, $13.88; and crude buyers tanks f.o.b. 
mills, og 30m 

PALM OIL.—Trade was rather moder- 
ate as the market about steady. An 
easier tone in tallow and coconut oil ap- 
peared to have checked the advance, but 
offerings were rather steadily held. ; 

At New York Lagos spot quoted 8%@ 
9c; shipment, 834c; Nigre spot New York, 
84.@8%c; shipment, 84% @8%c casks, c.i.f. 
New York. 

PALM KERNEL OIL.—A rather small 
demand featured the market and prices 
were about steady. New York spot bar- 
rels quoted 97%@10c; shipments, 10c in 
casks. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 

COTTON OIL—A fair demand and a 
firm market featured this oil. Refined bar- 
rels New York quoted 124%4,@13c. South- 
east crude llc sales; Valley, lle bid; 
Texas, 1034c bid. 
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1925 MEAT CONSUMPTION HEAVY. 

The production of all meats in 1925 
amounted to 17,960,000,000 Ibs., being ex- 
ceeded only in 1923 and 1924, the two 
years when the hog production of the 
country was the heaviest of record. Meat 
production increased considerably as a 
result of the war, the year 1918 showing 
17%4 billion pounds, which was the great- 
est of any year up to that time. 

Tables showing the trends of produc- 
tion, exports, imports, and consumption 
of meat in the United States from the 
beginning of federal meat inspection up 
to and including the year 1925, have re- 
cently been issued by the U. S. Depart- 
ment of Agriculture. 

About two-thirds of the meat produced 
in the United States is federally inspected. 

Beef production in 1925 totalled 7,146,- 
000,000 Ibs., being exceeded only in the 
years 1907 and 1918, and the per capita 
consumption of beef at 63.1 lbs., was the 
largest since 1911. The exports of beef 
in 1925 amounted to only 39,000,000 Ibs., 
with imports of 17,000,000 Ibs. 

The veal slaughter was the heaviest of 
record, totalling 1,001,000,000 Ibs., com- 


pared with 931,000 Ibs. the previous year . 


and 870,000 Ibs. in 1923, the next heaviest 
year. The per capita consumption of this 
meat was 8.8 lbs., compared with 8.3 Ibs. 
in 1924 and 7.9 Ibs. in 1923 . 


The country slaughter of veal is propor- 
tionately larger than for any other class 
of animals, the department points out. 
The federal inspected slaughter of calves 
in 1909 was about one-third of the total 
slaughter, and since that time it is esti- 
mated to have increased to more than 
one-half of the total. No veal was ex- 
ported, but about 3,000,000 Ibs. were im- 
ported. 

The production of mutton and lamb at 
599,000,000 Ibs. was the largest since 1921, 
but was exceeded in most of the earlier 
years. The price of this meat is generally 
rather high but the supply is readily ab- 
sorbed even though it is not consumed 
so generally in all sections of the coun- 
try as are other classes of meat. 

The per capita consumption of lamb 
and mutton was 5.3 lbs., about the equiv- 
alent of that of the past five or six years. 
About 4,000,000 Ibs. were exported and 
some 2,000,000 Ibs. were imported. 

The production of pork at 9,210,000,000 
Ibs. was the lowest in several years, com- 
paring with 10,456,000,000 Ibs. in 1924, 
10,788,000,000 in 1923 and 9,270,000,000 in 
1922. With the exception of these three 
years the 1925 production of pork was 
the heaviest since the meat inspection 
service was established. 

The per capita consumption of pork, 
exclusive of lard, was 77.1 lbs. in 1925, 
compared with 86.3 in 1924 and 86.1 in 
1923. With the exception of these two 
years, the consumption in 1925 was the 
highest since 1908. 

Exports of pork in 1925 at 549,000,000 
Ibs., were the lowest since the pre-war 
years. They were less than one-third of 
those of 1918 and 1919, and only about 
one-half of the amount exported in 1916. 
Only about 8,000,000 Ibs. of pork came 
into the United States in 1925, largely in 
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“Newman” Grinders have been in-. 
stalled by one of the large Packers 
within the past two years. 


Quoting one of their Master Mechan- 
ics—“The Newman saves us 40% in 
power for grinding Tankage, Raw 


and Steam Bone, 


Meat Meal, Glue, 


Fertilizer, etc.” We can do as much 
for you. Ask us about our satisfac- 
tion guaranteed offer. 


Price 


$300 to *495-° 


F. O. B. Factory 


ie 
cH 


w 





the form of specialties consumed by 
foreign-born residents. 

Lard production in 1925 amounted to 
2,221,000,000 Ibs. compared with 2,746,000,- 
000 Ibs. in 1924, 2,783,000,000 in 1923, and 
2,357,000,000 Ibs. in 1922. The short corn 
crop of 1925 was responsible in large 
measure for the decline in lard production. 

The per capita consumption of lard was 
10.7 lbs. in 1925, compared with 15.6 in 
1924, 15.4 in 1923 and 14.3 in 1922. This 
was the lowest per capita consumption of 
record. 

Exports of lard form the largest single 
export item of the packing industry. “In 
fact, the American lard hog has never 
had a competitor in the world’s market,” 
says the department, “It is, nevertheless, 
rather surprising to note that the lard 
exports of 1911 to 1913 were larger even 
than those of the war period, from 1915 


-to 1918. This is explained by the fact 
that the Central Powers, Germany espe- 
cially, as well as other Continental Euro- 
pean countries, were large consumers of 
our lard and the loss of that trade affected 
the totals until 1919. 

“The lard exports in 1921 and 1922 were 
quite large, despite adverse conditions of 
foreign exchange, while the total for 1923 
for the first time in history exceeded a 
billion pounds.” 

The low export figure in 1925, at 719,- 
000,000 Ibs. was due in part to the high 
price of American lard and to the low 
buying power of the Central European 
peoples. . 

The per capita consumption of all meats 
and iard in the United States was the 
highest in.1925 since the year 1911, with 
the exception of 1923 and 1924, the two 
years of record hog production. 
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ANCO 


Trucks 


for All Packing House Purposes 








After years of practical experience and 
surveys of truck needs in the packing 
industry, our engineers have produced 
a complete line of ANCO Trucks, each 
model designed to meet specific require- 
ments. ANCO Trucks represent the last 
word in the important features of sani- 
tation, ease of operation and durability, 
as well as cost of maintenance. 


Every model in the line of ANCO Trucks 
is built to do a specialized job. 


No matter what your truck needs may 
be, there is an ANCO Truck that will 
serve your requirements best. 


Write for descriptive literature. 








Headquarters for Everything in Packinghouse 
Machinery 


THE AALLBRIGHT-NELL Co. 


General Office and Factory 


5323 So. Western Boulevard Chicago, Ill. 


Western Office: E. D. Skinner, 1731 W. 43rd PI., Los Angeles, Calif. 


Anc(Q) 
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Laabs installation in the 
Chas. Sucher Packing 
Co.’s plant at Dayton, 






rate thie each® ° 
Wo oPbeo that 18 Tee eh ade ® 







ease t Ohio. This concern has 
ade ray aigested ane is ve —, used various rendering 
paces The Oper, of this equi pa methods and equipment, 


but finds that the LAABS 
process is superior to all 
others in economy of 
operation and quality of 
products obtained. ey 
invite inquiries and per- 
sonal visits. 


LAABS Sanitary Rendering Units 
Replacing Old Methods 


The experience of The Chas. Sucher Packing Company is another in- 
stance which proves beyond question the value of LAABS Sanitary 
Rendering Units. The Sucher plant, operating the unit three times a 
day, and the variety of materials used, puts the LAABS equipment and 
process to the most severe test. That it is doing the work more econom- 
ically and is turning out better products, as well as increasing the ren- 
dering capacity, substantiates our claims of a rendering unit far superior 
to any other on the market. 
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The results in many other installations throughout the country put a 
stamp of approval on the LAABS unit which should carry convincing 
weight with packing plants not now obtaining comparable results. 


Correspondence and inquiries are invited 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, III. 


Western Office: E. D. Skinner, 1731 West 43rd Place, Los Angeles, Calif. 
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Greater POWER 
and ENDURANCE in 


onc Bio Brute 


ATCH Big Brute pull a heavy load up a steep 
hill—watch it plow its way through “heavy 
going”. Then you will realize its greater power. You 
can load it to full capacity— and more—knowing it 
is powerful enough to master the toughest job a truck 
is ever up against. 








And Big Brute is strong 
and sturdy enough to stand 
up under the greatest 
stress. GMC products have 
always been remarkable 
for their endurance. More 
than 71% of all vehicles 
ever built by General 
Motorsare still in active 
service. And into Big 
Brute has been built even 
greater endurance—en- 
durance such as trucks 
have never had before. 
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POWER and ENDURANCE such as 


trucks have never had before made 


possible by these features 


53 Horsepower Engine 


An engine powerful enough to 
master any job a truck is ever up 
against. 


2 Range Transmission 


Two separate pairs of constant 
mesh gears give the countershaft 
two separate speeds. By merely 
shifting the range lever (which 
is easily accessible from the driv- 
ers seat) the power can be trans- 
mitted either through the low 
super-power range for “heavy 
going’, or through the high driv- 
ing range for usual requirements. 


This two-range transmission 
—an exclusive ' GMC feature — 
develops 30 per cent more 
pulling power than is possible 
with the same size engine and 
the usual type of transmission: 


This two-range transmission 
is also an economy feature. It 
makes it unnecessary to “over- 
power” the truck, and provides a 
power transmitting unit which 
assures economical operation 
under any and all conditions. 


Pressed Steel Frames 


The sturdy heat-treated press- 
ed steel frame, with its six cross 
members and rear end diagonal 
braces mean greater semi-flexi- 
bility and endurance. 


Radius Rods 


—relieve the springs of all 
stress except carrying the load, 
the driving thrust from the rear 
wheels being delivered through 
the radius rods direct to the 
frame. The radius rods also as- 
sure perfect alignment of the 
rear axle. 


Simpler, Stronger Axles 
—built with fewer working 
parts and great over-strength— 


the rear axle being a full floating, 
worm-gear type. 








Products of yl 
Yellow Truck and Coach 
Manufacturing Company 
subsidiary of General Motors 
GMC Big Brute, 314 and 5 ton trucks 
GMC 1, 1% and 2)% ton trucks 1 
Yellow Cabs - Yellow Light Delivery Trucks 
Yellow Coaches - Hertz Drivurself Cars 
GMC 5 to 15 ton Tractors 
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A General Motors Product 


Sold and Serviced Everywhere by Branches, Distributors and Dealers of 


GENERAL MOTORS TRUCK COMPANY, PONTIAC, MICHIGAN 


A DIVISION OF YELLOW TRUCK AND COACH MANUFACTURING COMPANY 
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THE. WEEK’S CLOSING MARKETS lows! To England. 13320 quarterss to 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products steadied the latter part 
of the week; some buying by houses with 
foreign connections. Continued liberal 
lard clearances were reported, but lard 
trade was small. Sentiment mixed and 
commission houses on both sides. 

Cottonseed Oil. 

Cottonseed oil continued to make new 
highs early, but the bulge Friday brought 
realizing and a slight reaction. Crude 
very tight. Cash trade good; sentiment 
still bullish and professionals are talking 
much higher levels. Southeast crude, 11%c 
bid; Valley, 113%c bid, only two tanks sell- 
ing at that figure. Nothing heard from 
Texas. 

Quotations on cottonseed oil at Friday 
noon were: March, $12.40@12.65; April, 
$12.40@12.50; May, $12.37@12.40; June, 
$12.40@12.45; July, $12.40; August, $12.45; 
A tal $12.40@12.41; October, $11.55 
@1 

Tallow. 

Tallow, extra, 9¥%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 12%4c. 

Hull Oil Market. 

Hull, England, March 12, 1926—(By 
Cable.)—Refined cottonseed oil, 38s; 
crude cottonseed oil, 34s 9d. 

FRIDAY’S GENERAL MARKETS. 

New York, March 12, 1926—Spot: lard 
at New York: prime western $15.40@ 
15.50; ‘middle western, $15.25@15.35; city, 
$15.00; refined continent, $15.75; South 
American, $16.75; Brazil kegs, $17.75; 
compound, $13.75@14.00. 

a 


LIVERPOOL PROVISION STOCKS. 
(Special Report to The National Provisioner.) 
Liverpool, England, March 1, 1926. 

Stocks on hand at Liverpool on March 

1926, with comparisons for last month 

me last year, as estimated by the Liver- 
pool Trade Association, are as follows: 

Feb. 28, Jan. 31, Feb. 28, 

1926.' 19286. 1925. 

Bacon, boxes 

Hams, boxes 





Shoulders, boxes 535 2,726 
Lard (P. 8. W.) tlerces... 760 338 1,045 
Lard, refined, tons.......... 763 1,077 1,240 


Imports into Liverpool for February: 
Bacon, (incl. shldrs.) boxes....27,399 
eS eer er err 13,238 
TEE MME ah o:0 $k Oa eS ore ORE 55,386 

The approximate weekly consumption 

of Liverpool stocks follows: 


Bacon, Hams, Lard, 
boxes. boxes. tons, 


Feb., 1926 ......ccccevesees 5,236 2,930 755 

Fan., 19D 2. cccccccsccsecs 5,313 2,668 799 

Ved., 1926 ....ccsecsceccees 8,762 4,024 690 
a 


March 1 Storage Stocks 


Storage stocks of provisions and lard in 
the United States on March 1, 1926, show 
a considerable increase over those of a 
month ago, but are still under the five year 
average of that date. 

Frozen pork increased some 22,000,000 
Ibs.; dry salt meats, 6,000,000 Ibs., and 
S. P. meats, 28,000,000 Ibs. Lard stocks 
increased approximately 12,000,000 Ibs. 
during the month, and are only 15,000,000 
Ibs. under the five-year average. 

The figures as reported by the U. S. Bu- 
reau of Agricultural Economics, with 
comparisons, follow: 

Mar. aoe as a 1926, 5-yr.av. 
8. DS. 


Mar. 1, Ibs 
Beef, frozen ...... 51,390,000 55, 705, 000 86,432, 000 
MM caerccoces 13,872,000 11, 216; 000 11,841, ‘000 
ee errr 1,264,000 13,617,000 12)046,000 


Pork, frosen ...... 120,105,000 98, SIL "000 175,953,000 
ie ee ee 71,705,000 60,858,000 yoy 

D. 8S. in cure... padees 77,147,000 91,502,000 
BS. P. cared..c..< 127,44 107,745,000 162,562,000 
8. P. in Carta “cehe 219, 774, "000 211, ‘981, {000 264,176,000 


- 3,432,000 2,354,000 14,478,000 
: 54;676,000 57,168,000 80,643,000 
76,553,000 64,187,000 91,725,000 





continent, 64,760 quarters; to other ports, 
none. 
ARGENTINE BEEF EXPORTS. Exports for the previous week were: 
Cable reports of Argentine exports of To England, 55,050 quarters; to the con- 
beef this week up to March 12, 1926, show tinent, 123,266 quarters; to others, none. 


Meat Production and Production Statistics 


Meat and livestock production and consumption figures for December, 1925, and 
for the year 1925 are compiled by the U. S. Bureau of Agricultural Economics as follows: 
CATTLE, CALVES, BEEF AND YHRAL. 
































———December——— ————_January-December. 
3-yr. avg.? 1924, 1925. 3-yr. avg.? <w 1924. 1925. 
Inspected fangnien; 
Cattle .. 820,287 925,874 926,892 9,144,466 9,593,075 9,853,089 
Calves 349,254 415,579 445,471 4,538,974 4,935,030 5,352,561 
Opneee condemned: 
seqceesoses were erty edegases 8,972 10,649 10,350 78,582 89,271 96,261 
Salve’ ESCoccccvansevscsecevcecese 1,017 1,251 1,149 12,345 12,565 11,328 
aN x live weight: 
DNOGS bene wh ee Chebeadeces 952.38 947.26 953.77 961.22 2949.64 2954.08 
Calves, ibe Pav eGRs cathe s sveckeces ede 180.28 183.47 182.03 173.10 7176.78 2176.03 
Average dressed weight 
Ms. Uieetetstgencceces @rcaceee 498.27 491.43 495.35 518.19 7508.10 7506.16 
NOIR ec b.e 40's cd ved weaccn'cccs 103.48 104.64 102.92 98.27 2101.26 7101.40 
Total dressed weight (carcass, not 
jpaaies condemned) : 
| | res hbieeesoetes be 921,671 449,769,022 454,009,080 4,696,148,344 4,829,473,635 4,938,947,883 
Pr ALLEL ET ETL te Chee ee 6,080,280 43,355,282 45,729,620 445,679,084 498,587,806 540,768,687 
"a: month— 
ree 73,504,000 76,731,000 50,436,000 51,529,000 54,107,000 °59,410,000 
Ponecsdescsvecsios 22,750,000 23,508,000 23,128,000 21,496,000 %22,490,000 25,577,000 
Ent or of moat” 
oe ore 96,274,000 114,034,000 50,850,000 52,794,000 56,604,000 54,888,000 
Cured beef, Ibe. secceceeseceesss 25,824,000 28,930,000 25,146,000 £1,846,000 23,018,000 525,265,000 
Expo : 
Preah 1 beef and ven, BGs ss ccccces j a 2, 3,396,343 2,792,101 3,437,041 
Cured beef, Ibs.............eecees 1 ates wae 4 ety 8 ae 21,022,680 eet 4 
Bod a2 bs desWen secs . 312 312, »927, 80% 1,499,632 2,173, 
Stee oll and ‘stearin, BBs cccceicvee 6,741,312 6,472,420 »726,557 111,016,685 105,955,252 90'185, 628 
NE Mao es cass edeccceeceses +. 1,596,657 1,486,998 1,057,889 33,488,055 33,961,046 17,514,444 
Imports: Fresh beet and veal, lIbs.. 1,329,482 585,268 1,616,438 24,718,190 18,104,478 15,870,070 
Receipts, cattle and calves 5......... 1,905,776 2,082.661 2,056,242 23,374,838 23,095,397 24,060,684 
Stocker and feeder shipments 5...... 339,662 308,743 333,054 4,460,888 3,965,802 3,822,859 
GUEO OM TRONS SNS Re seccsccccsces scabivcss 66,506,000 62,150,000 .......... wepecensse. | secepe ‘> 
Prices per 100 pounds: 
Cattle, average cost for slaughter.. $5.99 5.66 6.80 6.68 26.64 "7.11 
bry average cost for slaughter. $7.38 7.15 8.75 7.85 27.67 8.66 
icago— 
Cattle, BOCES. 0. cc ccccccees $10.96 11.57 10.52 10.02 310.50 711.29 
WORE GREINER. cc cccscccccccccccses $ 9.05 9.04 11.30 9.22 39.08 *10.47 
At eastern markets— 
carcasses, good grade....... $15.54 15.09 16.43 15.47 215.70 716.50 
Veal carcasses, good grade..... $16.12 16.07 19.74 16.92 317.03 517.77 
HOGS, PORK AND PORE PRODUCTS. 
Inspected slaughter, hogs............ 5,901,834 6,600,306 4,533,019 40,773,324 52,872,634 43,042,867 
Oarcasses contemend. paesenecaes ee 21,656 20,055 13,669 202,087 202,931 158, 
Average live weight, Ibs Pre nee 215.61 208.96 224.62 $222.31 2225.50 
Average dressed weight, Ibs...... aéee 
To ca ( » not in- 163.87 156.13 171,26 1.00 3167.30 70.46 
oo Fyre Mak +eckéacae 960,461,169 1,027,374,589 773,983,881 4,473, 006,011 8,819,555,209 7,322,709,985 
ee 00 pounds dinve weight, Ibs. 15.57 15.00 15.12 316.46 
Sto 
Begin 
5 000 48,781,000 27,153,000 125,536,000 %148,066,000 °138,858,000 
Oured =F TN AN es Ce secesesseve i 378, "739, 000 357,874,000 554,275,000 °594,785,000 %521,197,000 
my) : ° 35,713, 000 33,710,000 84,204,000 88,879,000 %109,568,000 
Fresh 130,125,000 57,960,000 127,728,000 %148,350,000 %132,899,000 
Cured 7 239,000 414’ 259,000 558,535,000 589,376,000 %512,672,000 
Lard, 1,049,000 42'478,000 84,579,000 389,855,000 *108,012,000 
Exports: ¢ : 
inc tcegewsesckcvcees 670, 5,311,447 1,379,284 38,156,211 32,808,291 19, x 
Cured e 6600 ,031, 35,365,727 42,623,774 735,649,617 666,250,726 494,91 
Cann 499,880 568,923 2,879,511 3,273,756 4,701,886 
Sausage, lbs 804,257 830,204 10,845, 12,007,000 11,736,680 
‘ 79,430,136 70,669,148 939,472,530 971,459,988 707,683,144 
Imports: Fresh pork, Pelle cwadcw cee 240,561 581,798 228,375 2,534,038 5,682,885 7,235,379 
ee eee 5,811,021 6,604,106 4,379,974 51,603,927 55,414,449 43,928,755 
Stocker and feeder shipments >...... 43,466 38,413 6, 636,326 496, 836 531,967 
Hogs on farms tag Beeeps ceeiccs. «ctu SR Ree) MTU = vccccanccs cotcachese -cvaballsune 
Prices per 100 pound 
A e cost for . deveetee $8.05 9.17 11.08 8.33 28.04 211.79 
At Chicago— 
Live oS a —- me wets ose Wia'e $8.31 9.69 11.09 8.66 28.47 212.23 
At eastern mark 
Fresh pork joins. 1 10-14 Ibs...... 5.20 16.03 #21.58 18.05 317.47 86 
Shoulders, skinned............ ace $12.36 13.36 7.40 01 $12.31 7.85 
POR, OG TPE. oc we ccccccescscse $11.11 x 16.21 11.67 510.86 516.14 
Butts, Boston style.............. $14.45 16.11 21.54 15.56 315.49 921.44 
Bacon, Msn dewdecdccvecee 7$24.12 (8) 29.17 725.10 (8) 328.90 
Hams, — of ee 7$20.80 (8) 25.50 723.98 (*) 925.45 
F WES ow ccctcceroesccoves $14.91 17.60 16.38 13.30 414.20 317.78 


Inspected slaughter, sheep and lambs 




















Carcasses condemned................ 935,736 971,916 = 11,482,744 11,990,831 12,000,994 
Average live pa on | re - sa ,080 12,608 12,6384 13,805 
Average dressed weight, Ibs......... 84.04 83,22 8%. 80.31 260.14 981.58 
Total dressed weight ay not in- 39.70 89.02 38.42 238.10 339.00 
cluding condemned), Ibs........... 57,060,745 37,882,021 $9,467,875 440,152,771 456,356,855 467,316,014 
Storage, fresh lamb oe _ 
as of month, Ibs........... 2,991,000 3,326,000 1,549,000 3,274,000 82,456,000 91,825, 
Wo ree 3,322,000 2,949,000 1,820,000 3,177,000 32,494,000 31,730,000 
Exports, fresh lamb and mutton 4. Ibs. 74,174 67,595 37,899 1 515 1,506,730 1,540,893 
fresh lamb and mutton, Ibs. 408,573 102,379 223,903 6,512,276 2,166,087 2,769,882 
Receipts OS SAC ere ae , 1,604,607 1,607,882 22,196,835 22,200,645 22,100,383 
Stocker and feeder aipennte 5 es 205,253 205,614 219,558 4,441,364 4,679,492 4,332, 
Sheep on farms January 1........... ee er ns ey Pee Pence ot). 
Price per 100 pounds: 
yy anne cost for slanghter......... 5 14.34 14.72 12.34 342.77 314.22 
Lambs, eA Ibs. down, medium- — 
. aa Pr $14.05 15.67 15.74 13.48 313.98 315.16 
shee eep, Nebbbias sinks Preul des cory $ 7.34 8.08 9.57 17 87,40 38,24 
At eastern markets— 
Lamb carcasses, good grade..... $24.06 24.69 27.78 25.17 924.75 326.40 
Mutton, good grade.............. $14.84 14.55 16.17 15.95 915.95 315.90 
11922, 1923, and 1924. ® Price for 1925 is for loins, 10-# lbs. 
2 Weighted average, not total. 7 Two-year average. 
3? Simple average, not total. 8 Classification changed in November, 1924. 
‘Including reexports. Prices for. November and December of that year 
5 Public stockyards. not comparable with former. quotations. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, March 11, 1926. 
CATTLE.—Fat steers held steady on a 
set of featureless markets. A spread of 
$1.00 took a very liberal supply of the fat 
steer run, most offerings going at $9.00@ 
10.25. Bullocks scaling over 1,400 lbs. 
were numerically about equal to the de- 
mand, the top on such kinds resting at 
$11.00 
: Long yearlings sold upward to $11.35. 
Well-fleshed steers were offered rather 
freely from Nebraska, numerous loads go- 
ing at $10.25@10.75. Iowa and Missouri 
also marketed freely, receipts during the 
‘ first four days of the calendar week stand- 
ing at 53,000, compared with 47,000 a week 
earlier. 

Baby beef heifers sold upward to $10.50 
and several loads scaling 700@800 Ibs. 

. went .at $9.00@9.50. The dairv districts 
unloaded a very liberal supply of thin and 
meaty cutters which were grabbed up at 

. $4.25@5.50, mostly $4.50@5.00 according 
to weight and flesh condition. 

Bulls continued scarce, but a lazy under- 
tone resulted in a steady to weak market, 
the practical top on heavy medium bulls 
being $6.25. The early.sharp advance on 

_ veal calvés ‘was erased, additional declines 
placing the market. 50c and more under 
the close a week earlier. Packers bought 
on’a $12.00@13.00 basis as the week closed 
and outsiders stopped at $14.00. 

HOGS.—Urgent shipping demand for 
lighter weight descriptions brought $14. 23; 

‘the highest mark since last September, as 

the peak.of a mid-week bulge, but a re- 


action quickly developed as outside call 
lacked urgency. 

Offerings that scaled less than 180 Ibs. 
retained some of the strength and regis- 
tered 10@25c gains as compared with last 

Thursday, with the maximum benefit re- 
flected by killing pigs. 

On the other hand, packing sows and 
weightier butchers lost price ground. Me- 
dium weights ruled 5@10c lower, pack- 
ing sows declined 10@15c, and weighty 
butchers showed 25@35c downturns. 

SHEEP.—Too many inbetween grade 
fat lambs and heavy kinds arrived during 
the week and the market was a slow and 
draggy affair throughout. Light and 
handyweight lambs arrived in limited 
numbers and closed the week steady to 
25c lower; others were 25@50c off. Best 
fat lambs at the close brought $14.25, a 
spread of $12.50@13.75 taking the bulk of 
the available supply. 

Fat sheep closed weak to a shade lower 
and yearlings lost around 25c. Several 
doubles of choice aged wethers during the 
week made $9.85 and $10.00, averaging 
around 150 lbs. Choice fat ewes contin- 
ued to sell up to $9.00. 


—~—}—_.- 
KANSAS CITY. 


(Reported by U. 8S. Bureau of Agricultural Economies. ) 
Kansas City, Mo., March 11, 1926 
CATTLE.—Better grades of lightweight 
steers and yearlings closed strong to 15c 
higher than a week ago, while other 
classes held steady. Choice 1,295 lb. Angus 
steers sold at $10.65, the week’s top, while 





March 13, 1926. 


best vearlings and heavies reached $10.35. 

Bulk of the supply of fed offerings 
cashed from $8.50@9.75, with a sprinkling 
at $10.00 and. above. 

Fat she stock sold fairly active at 
steady to 15c higher prices, while canners 
and cutters are unchanged. Bulls closed 
weak. 

Veals finished steady to 50c higher, with 
tops at $12. Mediums and heavies held 
steady. 

HOGS.—Trade in hogs ruled extremely 
uneven during the week and closing levels 
are steady to 40c higher than last Thurs- 
day. Offerings scaling 250 lbs. and up are 
barley steady. Desirable 200@250 Ib. 
weights gained 10@25c, while selections 
averaging under 200 Ibs. registered 25@ 
40c advance. 

At the close underweights topped at 
$14, best 200 Ib. weights at $13.25, while 
heavies went from $12@12.25. Packing 
sows are steady to 15c up, with the bulk 
selling from $10.50@11.25 

SHEEP.—Although receipts were some- 
what in excess of the week previous, clos- 
ing levels are substantially higher. Bulk 
of the fat lambs are 25@50c higher with 
best lightweights at $13.75. 

Bulk of the more desirable weights sold 
from $13@13.50 with heavies ranging 
downward to $12 and below. Aged sheep 
were scarce with prices mostly 25c higher. 
Best fat ewes reached $8.75. 

oe 
ST. LOUIS. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
E. St. Louis, Mo., March 11, 1926. 

CATTLE. — Despite indifference the 
forepart of the week, light runs at and 
near the close forced slight upturns on the 








Bangs, Berry & Terry 
Order Buyers 
a and 
eeding Pigs 
Union Steck Yards, 
Seuth St. Paul, Minn. 


Reference Stoek Yarde National Bank 
Any Bank in Twin Cities 


Write or wire us 








J. W. Murphy Co. 
Order Bayers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 


Omaha, Nebr. 








You Get 
What You Want 


in buying 


Cattle or Hogs 


on order from 


Schwartz- 
Feaman-Nolan Co. 


Kas Cx it 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock ‘prices at five leading Western markets on Thursday, March 
1926, as reported to THE NatIoNnAL Provisioner by leased wire of the Bureau of 
Acreage Economies, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 





1s Vecrewccsvcccocesese cleseousl $14.00* 
BULK OF SALBS............0-005 ‘+++ 11.70@13.50 
Hvy, wt. (250-350 lbs.), med-ch....... 11.55 40 
Med. wt. (200-250 “1 med-ch....... 12. 13.35 
Lt. wt. (1 Ibs.), com-ch........ 12.25@14.00 
Lt. It. (130-160 Ibs.), com-ch......... 12.20@14.00 
Packing sows, smooth and coneh ae eal ny 11.10 
Sightr. pigs (180 Ibs. down), 13.50@14.25 
Av. cost and wt., Wed. (pigs excluded) 12.62-248 Ib. 
Slaughter Cattle and Calves: 
a. mowed LBS. UP): 
DG cnt aeshne Uehaws ones te.reens 10.15@11.35 
STEERS: a, 100-1,500 LBS.) : 
NtaGSivawdwadenkeesnns cian cde 10.75@11.50 
Good Fan cues Saad poekbeeaccciieieee: 9.90@11.15 
PL Jive sso sensed pesceaccns auet 8.90@10.25 
PE aCe ses shee te Gu he cess os oboe 8.00@ 9.15 
STEERS (1,100 LBS. DOWN): 
PD DecnG tian snes bsehnen eps whens 11.00@11.75 
SEN a 0th acigd case veUeS Vhs Ge ceCees s 10.00@11.15 
eee .-. 8.90@10.25 
Common ....... 7.50@ 9.15 
Canner and cutter 5.25@ 7.50 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)..... 9.40@11.25 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.25@10.75 
Common-med. (all weights)’ ; 6.00@ 9.00 
cows: 
BOOM: CO ChOMOS, 2.00 .00055 0 de 0Te es 6.85@ 8.25 
Common and medium 4.90@ 6.85 
Canner and cutter.................. 3.75@ 4.90 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)....... 6.15@ 6.75 
Good-ch. (1,500 Ibs. down).......... 6.15@ 7.00 
Can.-med. (canner and bologna)..... 5.25@ 6.50 
CALVES: 
Medium to choice (milk fed exc.)... 6.25@ 8.00 
IID. 3.0000 6s00daves oasesnadnd 5.00@ 6.50 
VEALERS: 
Medium to choice..........0c0s.s0c5 10.50@14.00 
EL adeGenS cond ccuctecas sae 6.00@10.50 
Slaughter Sheep and Lambs: 
12.25@14.40 


Lambs, med. to choice (84 lbs. down). 
Lambs, ecull-com. (all weights) 


10.25@12.25 
Yearling wethers, m 12.00 


jum to choice.. 9.00 


Ewes, common to choice.............. 5.50@ 9.00 
Ewes, canners and Cull]. ......scscesee0. 2.00@ 5.50 








CHICAGO. E.§T. LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 
$14.15* early $13.20* $18.85* $13.35* 
12.40@13.85 11,50@13. 11.90@13.25 12.00@138.00 
11. 12.75 11.25@12.25 11. 12.60 11.75@12.25 
12.50@138.60 12.00@13.00 12.85@13.35 12.00@13.00 
13.15@138.85 12.65@13.25 12.85@138.85 12.75@18.85 
13. 13.85  12.85@13.25 3.00: 00 13.25@18.35 
10.50@11.80 10.25@11.00 10.25@11.25 9.75@10.25 
ie LN See eee 13.50@14.00 13.25@14.10 
13.08-231 Ib. 12.31-254 1b. 12.41-263-Ib. ws... ww es 
ee 9.40@10.85 9.40@11.15 See ee 
10,.60@11.50 10.00@11.00 10.00@11.15 ease 
9.60@ 10.60 9.00@10.15 9.00@10.15 9.00@10.00 
8.40@ 9.60 8.15@ 9.25 8.25@ 9.10 8.25@ 9.00 
6.75@ 8.40 6.25@ 8.15 6.25@ 8.25 6.50@ 8.25 
10.85@11.75 10.15@11.15 at TE | eer ere 
9.85@10. 85 $.25@10.15 9.10@10.35 9. 25@10.25 
8.40@ 9.85 8.15@ 9.30 8.25@ 9.25 8.25@ 9.25 
6.50@ 8.40 6.25@ 8.15 6.00@ 8.26 6.00@ 8.25 
5.00@ 6.50 4.75@ 6.25 4.75@ 6.00 4.00@ 6.00 
9.00@11.00 8.85@10.90 9.00@11.25 8.50@10.25 
7. 00@ 9.75 7.25@ 10. 00 6§.85@ 9.75 7.00@ 9.00 
5.75@ 7.75 5.35@ 7 7.60 5.25@ 8.15 5.00@ 7.00 
6.75@ 8.00 6.15@ 8.10 rye | 8.00 6.00@ 7.50 
5.25@ 6.75 4.75@ 6.15 oa 6.25 4.50@ 6.00 
3.25@ 5.25 3.50@ 4.75 50@ 4.50 3.25@ 4.50 
6.25@ 6.75 5.75@ 6.40 5.75@ 6.50 5.50@, 6.25 
6.25@ 7.00 5.75@ 6.65 6.00@ 7.00 6.00@ 6.50 
4.50@ 6.00 -25@ 5.90 4.50@ 6.00 4.00@ 6.00 
6.00@ 9:00 6.00@ 9.00 6.00@ 9.00 4.50@ 7.25 
5.00@ 6.00 4.50@ 6.00 4.00@ 6.00 3.50@ 4.50 
9.00@13.75 8.50@11.50 8.00@12.00 8.50@12.75 
5.00@ 9.00 4.75@ 8.50 4.50@ 8.00 4.50@ 8.50 
12.00@13.75 11.75@13.25 12.00@13.75 11.50@13.50 
11,00@12.00 9.50@11.75 10.25@12.00 9.75@11.50 
9.25@12.25 8.75@11.00 10.00@12.00 ............ 
5.25@ 8.75 4.50@ 8.60 5.25@ 8.75 4.50@ 8.50 
2.00@ 5.25 1.50@ 4.50 1.50@ 5.25 1.00@ 4.50 


*Based on minimum of 50 head in one lot averaging above 130 Ibs. 








National Stock Yards, IIl. 





Order Buyers of Live Stock 


Potts—Watkins—Walker 


Reference: National Steck Yards National Bank 


Stock Yards, Ka Kansas City, Mo. 
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principal classes. Compared with one 
week ago, beef steers sold strong to 15c 
higher, spots 25c higher; light yearlings, 
heifers and cows, 10@15c higher; canners, 
25c higher; good and choice shipping 
venlerss steady. 

Tops for week: Matured steers, $10.60; 
long yearlings, $10.40; light mixed year- 
lings, $10.00; heifers, $9.50. Bulks for the 
week: Beef steers, $7.75@9.75; fat light 
yearlings and heifers, $9.00@9.75; cows, 
$5. ee: canners, $3.25@3.75. 

H GS.—Hog prices have advanced to 
new high levels for the year. Present 
market for light and medium weight offer- 
ings is 15@25c over a week ago, with top 
$14.15 on 160@170 lb. weights today. 
Other light hogs earned $14.00@14.10 to- 
day, but the trade weakened before it had 
gone far, and bulk of offerings 190 Ibs. 
and under released from $13.7513.85; 200 

220 Ib. averages, $13.25@13.65; 240@260 
Ib., $12.60@13.00: 

Heaviest hogs are unchanged. Bulk, 260 
pounds up, $12.40@12.60; a few 300@350 
pounders, $12. a haa 25; good pigs are sell- 
ing from $13.75@1 4.00; packing sows, 
$10.75@11.25. 

SHEEP.—The trade has strengthened 
somewhat in lambs this week and present 
status is about 25¢ higher than a week 
ago. The practical top for fed lambs: is 
$13.75: natives, $13.25; choice 93@94 Ib. 
fed lambs, $13.25@13.35; light weight clip- 
pers, $12.00@12.50; fat ewes up to $8.75. 

Ae 


OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics. ) 
Omaha, Neb., March 11, 1926. 
CATTLE—Fed steers and _ yearlings 
have cleared fairly readily this week with 
only slight price fluctuations, the small 


balance and declines generally offsetting 
placing current prices on a_ generally 
steady basis ‘as compared with the close 
of last: week: The quality showed some 
improyement with numerous well finished 
loads of practically all weights at $9.75@ 
10.25. Eleven head of 1,480 Ib. steers 
earned $10.40, the week’s top price. 

She stock is closing the week strong to 

mostly 25c higher. Bologna bulls sell 
.steady, while heavy beef bulls are weak to 
a little lower. Light vealers declined 50c, 
with practical top at $11.00. 
. HOGS.—Under moderate receipts the 
‘trend to hog prices developed irregularly. 
Light offerings favored with outside ¢om- 
. petition show a 25@35c higher trend, 
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while weightier hogs, subjected to a 
weight discrimination, developed weakness 
and are rated as mostly 25c lower than 
last Thursday. 

Current spread of $12.85@13.20 took in 
light offerings downward from 200 Ibs. 
with 200@220 lb. average mostly $12.50@ 
12.85. Bulk of the 220@260 lb. butchers 
at $12.00@12.50, and 260@350 Ib. butchers 
at $11.25@12.00. 

Packing sows sold sargely at $10.25@ 
10.75, with stags $8.75@9.50 

SHEEP.—Market on fat lesiihs through- 
out the week has been very irregular. 
Monday and Tuesday price changes were 
higher under moderate receipts and favor- 
able advices. While Wednesday and to- 
day saw the advance lost on light lambs, 
with heavies showing decline of 25@50c. 
Current bulk of sales, fed wooled lambs, 
$12.00@13.00; top, ..$13.10; fresh shorn 
lambs, $10. 50@11. 00. 

Sheep have been scarce; market strong. 
Desirable weight fat ewes largely $7.50@ 
8.25; week’s top, $8.60. 





41 





ST. PAUL. 
Reported by U. 8, B f Agricult mi 
(RePor'sea ina. ‘Department of Agriculture) 


So. St. Paul, Minn., March 10, 1926. 


CATTLE—Generous steer runs locally 
reduced prices a big 25c on these since 
the week’s opening, fat she stock, espe- 
cially lightweight heifers, ruling slow in 
sympathy... Other killing classes are for 
the most part unchanged. 

Heavy bullocks which averaged 1,580 
Ibs. realized $9.75 on eastern shipping ac- 
count, numerous other loads of desirable 
offerings of all weights scoring at $9.25@ 
9.50, with the bulk of all steers and year- 
lings $8.00@9.00 

Fat she stock predominated at $4.50@ 
6.00 on cows and $6,00@7.50 on heifers, 
lighterweights selling upwards to $8.50. 
Canners and cutters held at $3.50@4.00 
mainly; bologna bulls, $5.50@5.75. 

Vealers are at the month’s high point, 
selling from $]2.50@13.00; bulk at the in- 
side price. 

HOGS—Very little net change has been 





We Bought ’em Right! 


READ WHAT ONE PROMINENT 
EASTERN PACKER’ WRITES: 





Murphy Bros, & Co., 
Union Stock Yards, Chicago. 
Gentlemen: 


WAS VERY SATISFACTORY. 





I presume you think we do not write letters at this end, but nevertheless I 
always read your letters carefully that are enclosed with the bills. I do wish, 
however, to compliment you on your letters of Feb. 19th and 22nd. We appreciate 
the good purchases you made for us the last two days, I notice ON BOTH 
OCCASIONS YOU BOUGHT 50c UNDER THE MARKET AND THE QUALITY 


I hope you will continue the good work. 
Very truly yours, 
SCALA PACKING CO,, INC., 
(Signed) J. S. Scala, President. 


Utica, N. Y., Feb. 24, 1926. 








Union Stock Yards 


The saving of every cent possible in hog buying 
under present values is absolutely necessary to the suc- 
c—. of pork packers, and especially at this particular 


“OUR 25 YEARS’ EXPERIENCE AS HOG BUYERS 
IS AT YOUR DISPOSAL. 


“SERVICE THAT SERVES” 
Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Telephone 
Yards 0184 


Chicago 





A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 











Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 


South St. Joseph, Mo. 
In the center of the corn belt district 


CATTLE 


W. L. Kennett, Louisville, Ky. 

















WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS NASHVILLE 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. Kennett, Murray & Co. 
+: 2 ws, Mgr. E. R. Whiting L. H. McMurray G. W. Hicks, Mgr. 
™ prim me sod - C. J. Renard Kennet ABA 

ennett, Murray 0. 
Kennett, Colina & Co. susie aie fl ms R. J. Colina, Mgr. 
J. A. Wehinger, Mgr. D. L. Heath, Mgr. OrEx 


DETROIT LOUISVILLE T. Brown, Jr., Mgr. 
Kennett, Murray & Colina P. C. Kennett & Son SIOUX FALLS 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. ony emg Brown 
EAST ST. LOUIS MONTGOMERY TOLEDO” 
Kennett, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Co. 
H. L. Sparks, Mgr. R. V. Stone, Mgr. ¥. L. Murray, 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


Kennett, Murray & Brown 
J. T. 


F. L. Murray, Nashville, Tenn. 
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noted in the hog market during the past 
week, rake to aa . pap: s084 
mostly at $13.00@13.25; medium an 
een wasalil butchers, $12.00@12.50; bulk 
of heavy butchers today $12.25. Pack- 
ing sows brought mostly $10.00; bulk 
pigs weighing 120 Ibs. and down, $14.10. 

SHEEP—Current prices in the sheep 
and lamb division look about steady with 
a week ago, desirable fed western lambs 
being considered salable around $13.25@ 
13.50, with natives from $12.50@13.00. 
Top on light ewes is $8.50. 


Sie 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, March 6, 1926, are 
reported to The National Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 

Arm Bivccc cccvcsscos 6,370 16,000 15,473 
Swift & ao pconeseesoenek 6,171 13,200 17,052 
Morris & Co.........+++++- 3,247 8,500 8,217 
Wilson & Co.....---+---+5 4,832 11,200 9,278 
lo. Amer. Prov. Co.... 905 2,500 —s acoee 

G. H. Hammond Co........ 2,727 5,600 = ae wee 
Libby, McNeill & Libby.... ae): Boas! > |) Toanes 


Brennan Packing Co., 5,500 hogs; Miller & Hart, 
4,200 hogs; Independent Packing Co., 2, hogs; 
, Lanham & Co., 6,300 hogs; Western Packing & 
Provision Co., 6,300 hogs; Roberts & Oake, 4,300 
hogs; others, 24,800 hogs. 





OMAHA. 

Cattle and 
Calves. Hogs. Sheep. 
r | Perper ery. 5,823 16,550 10,448 
Gadahy vig. ihe ek ena 5,205 15,898 17,436 
Dold Pkg. Co...........+-- 749 ae: saree 
Morris & Co.........+-+++- 3,185 8,241 6,308 
Swift & Co........ccceeees 6,664 10,784 15,416 
M. Glassburg............-+- ss. “sevas.”.  seeee 
Hoffman Pkg. Co.......--- 7 sow eee> | kwace 
Mayerowich & Vail......-. a: | m@sses aheee 
Mid-West Pkg. Co......... wes eeeee  eeeee 
Omaha Pkg. Co..........-- > "tries ~ wove 
John Roth & Sons.......... gees! wedes 
So. Omaha Pkg. Co........ DA akepee.> (pees 
Lincoln Pkg. Co........---- 415 ae. | Sepeee 
Nagle Pkg. Co..........--- L—lS eee 
Sinclair Pkg. Co........... Sa. « eeske >)  auwer 
Wilson & Co.......- ee eeeee a nese. 6 dexes 
Kennett-Murray Co......... Pere 8,271 bees 
3. W. Murphy ......-..--. aoe 9,288 —.... 
Other hog buyers, Omuaha.. .... eae sees 
GD oon cccccsscapeseses 22,899 86,672 49,608 


ST. LOUIS. 


Cattle and 
Calves. Hogs. Sheep. 





rmour & Co.........++++- 2,525 6,550 2,015 
Swift SS Se 2,713 5,369 aj 
Morris & Co........++.-5-- 1,915 5,254 663 
St. Louis Dressed Beef Co. 1,280 ..... o--- 
Independent Pkg. Co R35 588 180 
East Side Pkg. € 1455 eesee 
Heil Pkg. Co.... 1,272 veees 
American Pkg. . 556 42 
Krey Pkg. ©o...... - an "Sp eee 
Sartorious ............ f 356 teegs 
Sieloff Pkg. Co . 56 1,271 a2 
Butchers ......cccceccccces y 51,226 377 

DOE: igdvhs bos cencreocsevae 77,821 6,106 





ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


907 10,908 18,098 
: 592 «5,083 ry 
ris & Co.... 135, TOL 8, 
here oes eececesccesecs 067 200 «67,048 =1,088 


ooo hy SRR a 9,643 2,221 28,740 26,100 
SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 2,408 334 17,422 2,147 
Armeur 2 ee 2,289 206 «13,25 2,949 
Swift & Co.. <0 ae 487 6,361 2,895 
Sacks Pkg. Co . 1% 72 Jina’ iaa's 









27 9 4 


Local butchers. . SB a 77 2 17 

Order buyers and packer 
shipments .........-- 2,190 20 26,388 
eer ery 8,917 1,191 63,450 7,991 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 









Morris & 1,716 885 2,315 11 
Wilson & 1,704 814 2,702 sh ain 
Others 73 5 316 
EE ere 3,493 1,704 5,333 11 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers.......... 1,307 3,316 15,185 1,032 
Kingan & Co........... 1,820 899 8,254 311 
Moore & Co..........-- caee bans yee cas 
Armour & Co.......... 162 57 =63,012 41 
Indianapolis Abt. Corp. 1,389 26 604 oube 
Hilgemeier Bros........ cowie ouine 1,010 . 
Brown Brothers. . . 50 21 eess 7 
Bel] Pkg. Co.... 119 Sse. 289 = 
Schussler Pkg. d ° 3 
Riverview Pkg. C i 
Meier Pkg. Co.. a 
Indiana Prov. Cc 1 
Art Wabritz..... 43 
Hoosier Abt. Co. te +25 
BURGES nce vencccpecccene 67 
Total ...nccccsccsseee 1,502 
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CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

E. Kahn's Sons Co 593 191 3,525 241 
Kroger Gro. & Bak. Co. 240 135 3,399 sis 
G. Juengling 197 118 ékne 16 
J. & F. hroth Pkg. Co. 18 coos 3,014 cece 
H. H. Meyer Pkg. Co.. 21 co (SS eons 
J. Hilberg’s Sons....... 129 1 chee 20 
A. Sander Pkg. Co.... 6 oss> ee +ss- 
B, Bs ccveccctcccdveve s sass v 336 
J. Schlacter’s Sons..... 183 187 136 
Wim. G. Rehn’s Sons... 104 23 ee sine 
WORE so wwiesan ocvcccce 1,499 655 14,683 758 


MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 894 7,145 6,675 109 
Swift & Co., Chicago... .... Sar eer e 
United Dressed Beef Co., 
N 


R. Gumz & Co......... 16 babe 
Gross, Armour branch.. 100 1,634 
Armour Co., Chicago... 219 eats 
































Teutchers 138 353 "40 *"53 

Traders 85 112 37 1 

WD sic ciccsesctoceass 1,517 9,244 8,553 163 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co........ 924 827 9,020 366 

Deld Phe. Co......cc08 313 110 =—3, 639 eee 

Local butchers.......... 165 bese See 

RT ccunsae spennoten 1,402 937 12,659 366 
DENVER. 

Cattle. Calves. Hogs. Sheep. 

Se OF ee 826 239 «67,150 1,609 

Armour & Co........... 718 164 5,339 2,530 

Blayney-Murphy ....... 643 117—s:11,279 <vhe 

eer or 281 332 576 195 

| ER ae eee ee 2,468 852 14,344 4,334 
ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour & Co....... . 4,323 19,437 1,282 

Cudahy Pkg. Co 1,901 1,107 inBe 

Hertz & Rifkin a . 

United Pkg. Co 142 nes esp. 

Bes OB Gee ccvccivcces 4,300 6,685 23,400 1,650 

MEE 2 ccdsccccccvecese 342 13,200 espe 

TOO. cvecdivenvespene 9,691 13,435 57,144 2,932 

RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending March 6, 1926, with comparisons: 
CATTLE. 
Week Cor. 
ending Prev. week 
Mar. 6. week. 1925. 





































PG 8 36.5 .5s avccsbdstwece ose 25,062 28,862 28,000 
EE Re Se aa 18,355 19,196 
Omaha ..... 22,899 21,393 22,821 
St. Louis. 19,762 17,847 14,475 
St. Joseph. 10,519 10, 
Sioux City.. -- 8,917 cose «©6120, 7B 
he Sa 3,493 3,104 3,484 
NS Era F 5,258 5, 
ee Ra Sa 1,499 1,634 1,858 
EAD 665s ounoed sean’ e 1,517 1,977 2,166 
AS Sa eee J 585 1,765 
SE +h cuhswehtesbabasanse 2,468 1,892 2,494 
TAM ies <igcatenhonneents 9,691 9,647 8,481 
CY Ssek ance ean endueian 111,665 122,073 131,685 
HOGS 
Week Cor. 
ending Prev week 
Mar. 6. week 1925. 
CNIS 50s 608 este séeecss® 110,900 101,200 67,900 
EE TMM. 550 a5:054sn0ndu ac neem 21,780 21,141 
DE. svolsceadssas seus ou eu 86,672 71,303 98,706 
i a ee A 59,935 67,827 
Se NL Jawsccescsccesones 28,740 21, 28,936 
sis sians d0xe0y ganey <r eS 82,856 
i ee Ae 5,333 2,880 
GRIER TES pec 29,623 33,215 25,993 
EEE, ie Pan Ss 0000s 00bnu 14, 13,508 12,060 
ES ea 8,553 8,527 5,653 
MED «<cul cuaecBitess av aed 12,659 6,891 8,988 
PE, 56% no on Waprans Mae > vb 14,344 10,890 5,611 
PTs soc ov Lath Ga eeee NS ce 57,144 53,620 63,605 
ee Oe eee 509,922 405,713 497,430 
SHEEP. 
Week Cor. 
ending Prev. week 
Mar. 6. week. 1925. 
IO ats occ oe be acenas eke 50,020 50,020 46,260 
SE Gc case occssncycous) seuee 24,447 18,471 
ES ees - 49,608 34,154 42, 
ys ES. 6,106 4,981 6,129 


St. Joseph. .. 
Sioux City.. 














Oklahoma City 11 172 ; 
Indianapolis . 1,502 864 524 
Cincinnati 758 551 733 
Milwaukee ne 1 33 133 
SD, Kshibns Sexes stanedete 366 1,177 587 
Sonn en weds aes taba eos 4,334 5,685 5,212 
Cs bavhkssevecesscsbabas 2,982 8,929 2,762 
BEN. cas cenadeessssengeoed 205,350 154,965 157,751 


Bae Nees. 
NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
week ending March 6, 1926, are reported 
officially as follows: 

Cattle. Calves. Hogs. Sheep. 











Jersey City ........ 2,865 9,036 9,533 14,623 
he Te 1,262 2,814 16,598 2,916 
Central Union ...... 1,700 1,387 408 20, 
DY 0 vnb vay stot 5,827 13,237 26,539 37,807 
Previous week ...... 7,616 11, 28,587 36,521 
Two weeks ago...... 8,424 13,288 32,599 21,355 


March 13, 1926. 
RECEIPTS AT CENTERS. 


SATURDAY, MARCH 6, 1926. 
Cattle. Hogs. Sheep. 


ee ERTTUTET TTL 500 8,000 9,000 
Maman Clee .vikd ice deveccacs 100 =11,000 
CER Nanas viesGace obese Cearws 200 500 2,700 
gg re 300 4,000 300 
OR, SOIR So 'n'b 35s as vids oo deess wane 2,000 2,500 
SS See ees re 200 6,000 1,000 
4 RS Cr 100 1,100 200 
ee SR ere 100 500 we 
he. SE ere 300 300 moos 
. .h sete abs tos iano cake 100 PP 
EE aces saves bet hie etect ve 200 600 3,600 
DD. skech'cqnt sewaveence sous 500 Rane 
MED Gi waac > a0600 3d apa teen 200 1,000 heen 
IED Vn cccisdaesscepees 200 3,000 100 
ED ayploaswadce dsr < 100 1,000 500 
| ER SAP err tae 1,800 100 
EY CEs ccconvhddsevensesy® 1,500 200 
CE civecbeavatwe nest ve 100 1,000 500 
SE, SOR, <1 oc ek dos shad coke 400 ides 
MES. pa cv sncchacaeeneaen bs 400 300 


MONDAY, MARCH 8, 1926. 


Cattle. Hogs. Sheep. 

fre eee 20,000 63,000 19,000 
eR rer rr re 12,000 10,000 6,000 
DEEN <0 ahetest-e (aes haccesvan 9,500 5,500 12,000 
Se eS. 5 n0us gkhnGeseucbuds 6,800 13,500 1,000 
Ps DUNN: op ween eniddiescieed'en 4.500 3,500 9,000 
a Ferrer ,000 5,500 2,000 
STUMNEA hob vice oie Was aon ss 5,200 15,000 3,000 
Oklahoma City. ....cscocsecece ,300 1,400 adhe « 
Fort Se ere 3,500 1,000 300 
DEEN Scdnccvcstesvecows ° 800 100 
PT tn cecesyadundcndwanein 4,000 3,000 3,300 
AMERVIND. 2 ccnccccavcveccccec 1,100 1,200 300 
| ARRAS ERE Se oe 4,100 4,000 200 
Serre ee 1,000 3,000 100 
PE canwrsnsdepechce ach a 5,000 2,200 
DEE 9.0656 cules 560d danp.ce 1,100 4,500 200 
SED h055056 400 o0edsb enue 1,800 11,000 13,000 
EL <b codancehs'esees ebee Lee 4,900 2,000 
Nashville, Tenn. ............ 400 800 éen8 
BED Vivica cvcncncetéab ous 3,400 1,300 800 


Hogs. Sheep. 











Chicago 24,000 14,000 
Kansas City 8,000 7,000 
maha 10, 9,000 
St. Louis... 10,500 1,200 
St. Joseph 4,000 2,000 
Sioux City 8,500 ‘1,300 
i Mb Akheesehavevesnseeses 8,000 - 500 
a ee 400 700 Paths, 
A ree 1,500 800 see 
ED | cddpnnbentvecese ss 2,500 206 
DEE BSS 6046 baccetcnccecu te 1,000 3,000 5,400 
a ee 100 800 vets 
DE 544 66 0hbsre sé oesusnde 800 2,500 100 
UOIEED os Se ccwsctvceucs 1,500 5,000 200 
SEED 5.6.0 5800466 s:00e0 0 0ud 100 500 300 
EN Snide a bade 644.00 Ghee 400 3,100 100 
PE cahcosbendes vests cadet 200 2,000 100 
SE wc dinndidoc cies seunese 200 1,500 500 
OO 100 500 
DEE. Suwdsencasecacbaanocs 1,100 1,100 100 
WEDNESDAY, MARCH 10, 1926. 

Cattle. Hogs. Sheep. 
Chicago .. 12,000 15,000 
Kansas Cit 8,000 10,000 
Omaha .. 14,500 10,000 
St. Louis.. 11,500 2,500 
DS os naw 46 A9666 4008 08 8,000 7,400 
Sioux City 16,000 1,000 
Se PE Sade adcbews Wen seu ses 15,000 100 
Oklahoma 500 coos 
Fort Worth 600 300 
Milwaukee 1,200 100 
DE sevtisendnsGhus seca ee 1,500 4,000 
EDs ec uce te Wee's otee es 100 1,000 200 

DE .ahéotn in ioseveaviewee 700 1,600 100 
SIS 5 os. wb on 040s hsbaa0 1,200 5,000 200 
BUEN. = coco cbs vu essecs 100 1,500 100 
SE Cyawweecvees csesreds 500 5,500 100 
PRR ee er 200 2,500 1,300 
EE nso sabes Gas ta kcuy 100 2,000 500 
RI, MIR nso s's.c braces aun 100 700 Pye 
aS Se ae ee 1,200 2,400 100 

THURSDAY, MARCH 11, 1926. 

Cattle. Hogs. Sheep. 
eS Seep rr 12,000 34,000 18,000 
oS sree ere 2,500 5,000 3,000 
SEE CGR Gas'ss das canes ena an 4,500 15,500 7,500 
Ds BN os cv owe ccna ee staws 1,300 9,000 1,200 
Sa Sea eer 900 3,300 4,200 
RSS re 3,000 14,500 1,200 
Ms Mi ahak door das ocbei'nb aon 2, 9,500 900 
et re 400 500 oaey 
SG. WEN, 6 Pacles.Wecheos hace 2,100 1,000 200 
SS 6 0's5.66000k sone ones 700 2,000 200 

MEE a6 esa eesccuveses . 600 2,700 9,200 
ena hein domes - 700 1,400 100 
Indianapolis .. 800 5,000 500 
Pittsburgh xe 1,000 400 
Cincinnati 700 4,600 100 
Ruffalo .. - 100 2,000 208 
NED. 6 de naw bans tsps cis sen 200 2,000 1,000 

FRIDAY, MARCH 12, 1926. 

Cattle. Hogs Sheep 
it SSE i a Fan it 2,500 28,000 12,000 
SID OIE bx 5 ok 06.6 cree n'ede oo 400 4,000 500 
GUS cove ded beckad vere ap-+ 1,200 13,000 3,500 
De, REED cos ndnwee dean coce 9,000 800 
Ss ae boas. Soe 3,200 3,800 
Ce ME. a secisecteses %... 2,000 10,500 2,500 
ee PP ere erry fn oe 2,100 14,000 700 
Oklahoma City ............. 300 900 PH 3 
WORE WERT, ow wc cs ccwccoses 1,700 300 100 
WER WOUIG inc big'bc cd 00 se casas 200 700 100 
PE oat owstndcsseviee4 eu es 100 1,800 100 
BOIBREDONS 6... ciecesscccsers 5,000 100 
ES he ee ver 2,000 800 
EEL, Se 6We<ses invapducens 500 3,500 500 
BPOIENO «dng 0 bbe se 0:00.0.010 010 civics 100 2,800 4,000 
POU casicanswcsenionees 200 1,500 1,000 
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THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES — Active. Two 
packers sold 12,000 March heavy cows at 
10%c, or “Yc off; 16,000 light cows 11'%c, 
or “4c off. 2,000 branded cows sold at 
10!2c, or steady with last sales but “ec 
under the peak levels of several weeks 
ago. Two thousand butts made 12c, or 
steady and 3,000 Colorados also moved 
at a steady level of 11%c. Bids at 12c 
have been around the market on native 
steers which last made 12%c. Texas and 
butts quoted 12c paid; Colorados 11%c 
branded cows 10%c; native bulls 9%c; 
branded 74@8'%4c; small packer hides 1lc 
nominal. 


COUNTRY HIDES—-With the rather 
unexpected break in packer light cows to 
11%c basis, tanners of country hides are 
asking for an immediate revision of ideas 
to take this new development into con- 
sideration. Business noted earlier in- 
volved 25@50’s few grubs at 113%c. There 
has been some business passing in near- 
by light hides on a basis of 12@12™%c for 
25(@45 lbs. material. Middle weights are 
quiet with tanners now talking 9!4c or 
possibly a trifle more as the business 
basis for buffs. Heavy hides are quiet 
with recent business basis at 9c, which is 
still considered a nominal value. All 
weight hides are quoted around 9%4@10%c 
selected delivered basis for hedlinees with 
offerings rather limited. Heavy steers 
114%4@12c; heavy cows 9c; buffs 914@10c; 
extremes 11%c@12%c for descriptions 
branded country hides around 8%c flat; 
country packers 9@11c: bulls 7'%4@8c; 
country packers 8'%4@9c; glues 7c. 

CALFSKINS—One killer moved about 
12,000 January and February production 
all weight kipskins; another sold Febru- 
ary production close to 15,000 skins. Both 
lots moved at private terms. Last busi- 
ness basis of northern skins was 15%4c 
both lots contained scutherns which have 
usually been discounted a cent in late 
operations. Overweights were recently 
wanted at 13%c and branded at 12%c in 
southern slaughter. A car of local city 
kipskins sold at 14c, or “%c under the asked 
and last sale level. Countries are quiet 
around 12@13c. Calfskins are marking 
time. Local cities which recently sold 
down to 17c are offered at 17%c. and 
higher while tanners are disinclined to 
name views. In the packer descriptions 
February productions are offered at 20c 
and tanners are looking on. Outside skins 
are quoted quiet around 17@17%4c nom- 
inal; countries, 15@16c; deacons, $1.05@ 
1.15; cities, $1.25@1.30; slunks, 85c. 


New York. 
NEW YORK PACKER HIDES-—City 


slaughter hides are still quiet. Last sales 
of New York steers were at 12%c. 


Phila. packers sold at 12c which is the 
ideas of most buyers of New York stock. 
Butts were last sold at 11%c and Colo- 
tados llc. Cows last sold at 10c; bulls 
at 9c; spreads 14%c. 

OUTSIDE PACKER HIDES—Small 
packer market is quiet and featureless. 
Values are considered steady. March 
slaughter as a rule is not on sale, but 
traders sense early offerings. Eastern 
all weight outside packer cows and steers 
are quoted at 11@11%c with the inside a 
more favored bid level than-the outside 
rate. A couple of cars of eastern abat- 
toir September date Ist salt all weight 
hides, 50 Ibs. average, 5 per cent grubs, 
sold at 10c selected. Mid western small 
packer all weights March hides are - 
fered at 11%4c. Canadian packers are quiet 


for the moment. Mountain states packer 
hides are also sluggish and lately sold 
around 8@10c for descriptions; Pacific 
coast packer steers 10'%4c; cows 9%4c paid. 

COUNTRY HIDES—Country hides are 
moving occasionally. Offerings are noth- 
ing large and demands are moderate. 
Some mid western 25@50 Ibs. slightly 
grubby hides are selling at 113%4c. Small 
lots of eastern all weights, light average 
grub free sold at 9c selected. Mid west- 
ern straight extreme weights as a rule 
are held above a trading basis, but some 
business is passing from time to time 
around 12'%c for well described lines. 
Other sales 25@50 lbs. being effected at 
12@12%c as to description and grub con- 
tent. Mid western all weights are offered 
east at 10% @1I1c selected, f.o.b. Northern 
southern light hides have been bringing 
11%4c for ordinary descriptions and other 
lots are held for 12c. Some 15@30 Ibs. 
weights offered in middle sections at 12c. 
Buyers talk llc as their views. Canadian 
25@50’s quoted 1134@12c generally talked. 
Weights 50 Ibs. up quoted around 94@ 
93%4c flat. 

CALFSKINS—A moderate line of New 
York City light hides sold privately. 
Previous asking rates were at, $1.70; 
mediums last sold $2.30 and heavies $2.85. 


Outside skins are quiet. Untrimmed 
domestics quoted at 17c; some held 
higher. N. Y. kips $3.25@3.75 asked. 


FOREIGN WET SALTED HIDES—- 
Frigorifico material is holding steady in 
tone with some additional business noted 
in Argentine steers at $36.00, or 16%<c 
landed New York basis. This is steady 
with the last business effected and repre- 
sents the lowest values reached this vear 
so far. Some Rosarios steers sold at 
$36.50, or 165/16c landed basis nominal. 
Uruguay steers were last sold at 17 5/l6c 
landed basis, which represented an ad- 


vance from the recent low spot of 
1615/l6c. Frigorifico cows sold to 144%@ 


14%c range or somewhat above the 
previous price of 1315/l6c. Extremes 
have been bringing prices up to 1634c and 
kips up close to 17¢ for standard mer- 
chandise. 


ea 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending March 4, 1926, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 





Week Same Week 
ended week, ended 
Mar. 4. 1925. Feb. 25. 
Toronto $ 8.50 $ 8.00 
Montreal 8.00 7.50 
Montreal 8.00 7.50 
Winnipeg 7.00 6.25 
Calgary 6.85 6.75 
Edmonton 6.75 6.00 
VEAL CALVES. 
Week Same Week 
ended week, ended 
Mar. 1925. Feb. 25. 
ING a po akien ss pacnad $14.5 $14.00 $14.50 
Montreal (W).......... aa 00 12.00 12. 
Montreal (E)........... 11.00 12.00 12.00 
i, eer err 10.00 11.00 10.50 
CHIBGET” ccscccececerecs 7.50 9.00 7.50 
BAMONton .....ccecscee 10.00 7.00 10.00 
SELECT BACON HOGS. 
Week Same Week 
ended week, ended 
Mar. 4. 1925. Feb. 25 
Lees ere $15.63 $13.98 $15.36 
Memon) (WW)... ccecns 14.25 13.35 15. 
Montreal (E).........+. 14.25 13.35 15.00 
ASSES ee 14.30 12.54 14.46 
OGIGEET fics cccccvcerces 14.30 12.48 14.19 
ae 14.30 12.40 14.30 
GOOD LAMBS. 
Week Same Week 
ended week, ended 
Mar. 4. 1925. Feb. 25 
SIRS Sassen ss cutee $14.00 $17.00 $14.00 
Montreal (W)........+- 11.25 14.00 11.50 
Montreal (E)........... 11.25 14.00 11.50 
Catantee fsanoeeh egies 2.00 13.00 12.25 
ee) ET oc. 11.50 14.50 11.50 
Bamoston bo Mies tees wep 12.25 15.00 12.25 


43 
SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending March 6, 1926: 
















CATTLE. 
Week Cor. 

ending Prev. week, 
Mar. 6. week. 1925. 

Chicago aston rye rhs awesee MME 28,862 y 
PE SOE Go a's 005500 gee ae 22,329 25,376 
CE Ci Gan co tnane «hh wade 6am son 22,353 20,760 
ee ee! ee oe 9,405 11,555 13,214 
Wee I yo on sed Re ecaghes 8,682 8,741 10,005 
BEY ENEEE ss'etesce acucasaves 8,024 8,913 9,887 
NNR oa whigitcosscuic.6e aba 703 eacae 868 
PU UE a 5 ok sic e'n dead vag 6,156 5,169 6,960 
Philadelphia <0. ee 2,154 2,087 
Indianapolis 4,122 3,828 1,745 
| ERE a eon 1,364 1,547 
New York and y City. 9,560 9,605 11,357 
Oklahoma Oly. oo. cciseer ic 5,197 4,585 6,021 
Re eT ee Pet ear 125,052 129,458 137,827 

HOGS 

CN gc nats usa teees 101,200 67, 
Ere ry p re 21,935 21,141 
COIs ase citi vse weusn saeiee t 41,291 56,475 
a eee =< 28,173 32,920 
St. Joseph 15,705 8,049 
Sioux City 31,256 57,435 
Cudahy aie 8,754 
Ottumwa. 11,757 8,844 
We WOEEND os osx ace ce 3,754 11,242 
er ee 17,239 18,978 
Indianapolis 24,251 = =11,487 
AERA ree 0,754 10,231 13,787 

New York and Jersey © ity. ‘ 40.397 42,301 s 
a. een 5,333 2,880 8,154 
Ee ods sale ees ac ceue al 369,393 351,973 339,235 

SHEEP. 
EE, eT rey 50,02 50,020 46,260 
Kansas City _ 24,352 18,471 
Omaha 33,265 34,27 


on SP RE Pee ote re 110 
‘ort Worth 1,218 2, 
Philadelphia Si 





Indianapolis 2 
eS Peete re 4,410 3,342 2,808 


New York and Jersey City. 43,721 40,894 43,754 
ORMNNGG? OUR 6s cs vscien ll 172 1 
WO cine PRE 160,172 199,174 189,188 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending March 13, 1926, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ending Week ending Cor. a. 
Mar. 13, ’26. Mar. 6, '26. 1925. 


Spr nate native 
StOCES. kinds 


@l4%n 
Seber “native 


@l4i\%e @1in 


ii eee @l2%c 12%@12%c @l4%e 
Heavy Texas * 

ee eee @12c¢ @12c¢ @14 
HNeavy butt — 

branded 

on eee @l12c @12 l4c 
Heavy hp yc ° e 

hy eee @l11l%e @ll%e @13'%c 
Ux- Light Texas % = 

STOOD: ccceces @llc @lic @18\%\c 
Branded cows. . @10%c @10%c @13\c 
— native 

eerie Tr @10%e @llc @13%c 

Light “nettve i om 

COWS 600 ac cine @l1l\e @12b @l14n 
Native bulls.... @ 9%c @ 9%ec @12%n 
Branded bulls. . 2 8c @ 8c @1014n 
Calfskins ..... 20¢ @21c 244% @25c 
We <4 ta ccvcs @15%c 15%@16e @18c 
Kips, over’t....14 @14%c @l4\%ec @16c 
Kips, branded. . @18¢ @13c @l4c 
Slunks, regular. @85e @85e 1.17%@1.20 
Slunks, hairless.50 @60c 50 @60c @G5c 


Light, Native, Butts, Colorado and Texas steers lc 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. ‘ 
Week ending Week ending Cor. week 
Mar. 13, '26. Mar. 6, '26. 1925. 
Natives, all 


weights ..... 114% @12¢ 114%@12c @13%c 
Bulls, native... @10c 0c @i1%e 
Br. str. hds....11 @ll%ec 11 @l11 ye @i3ec 
Calfskins ..... @18'4n @18% @22c 


i Serre @15'%n 
Slunks, regular. @1.00 
Slunks, hairless 

WO.  Easoreces @40c @40c @50c 
COUNTRY HIDES. 
Week ending Week ending Cor. em 
Mar. 13, ’26. Mar. 6, ’26. 

-1l @11%c 11 @ire 12 aizize 


@15ign 16 @16%c 
@1.00 @1.30 


Heavy steers. 


Heavy cows..... 9 @9%c 9 @M%e 10% @l11c 
Rae 9%4@10c 9144@10¢ 114%, @12c 
Extremes’ ....... ll @l2e 11 @12% 13 @13%e 
oo RR paras 71%@ 8 %4@ 8c 8 @ &%&c 
atl hides... 8 @ 8%c 8 @8%c 9%@10c 
Calfskins ....... 14 @l5e 14 @15c 15 @15%e 
J SS 12 @18e 13 @14« 13 @13%ec 
Light calf....... $0.80@0.90 $0.90@1. 00 $1.00@1.10 
on. ee $0.70@0.80 $0. 80@0.90 $£0.90@1.00 
Slunks, regular.$0.70@0.80 $0.80@0.90 %0.95@1.10 


Slunks, hairless.$0.25@0. Po $0.30@0. (4 $0.25@0.35 


Horsehides ..... $4.00@4.25 $4.00@4. $4.25@4,75 
Hogskins ....... $0.25@0.30 $0.25@0. 30 $0.25@0.30 
SHEEPSKINS. 


bmg ending Week ending Cor. week 
13, '26. Mar. 6. ’26. 1925. 
large packers. rt ‘00@2. 60 $2.00@2.60 &3.75@4.2% 


Small packers. .$2.25@2.50 $2.25@2.50 $%3.75@4.00 
Pkrs. shearlgs. . @1.10 1.10 1.55 
Dry pelts...... $0.23@0.25  $0.23@0.25 $%0.34@0.35 
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ICE AND REFRIGERATION 


ICE NOTES. 


The cold storage plant of the Pine 
Ranch Provision Company in Avon Park, 
Fla., is nearing completion. 

Central Illinois Public Service Company 
is building a $150,000 ice plant in Carbon- 
dale, Ill 

Sebring Ice Company has_ remodeled 
and enlarged-its plant.in Sebring, Fla. 

Union Ice Company plans to erect an 
addition costing around $14,000 to its 
plant in Erie, Pa. 

Mutual Ice & Fuel Company has been 
incorporated in Barnwell, S. C., by R. C. 
Holman, B. L. Easterling, R. G. Herndon 
and L. C. Vickery. The company plans to 
build and operate an ice plant in that city. 


The plants of the Lenoir Ice Company 
in Lenoir City, Tenn., and the Carthage 
Ice Company in Carthage, Tenn., have 
been sold to the Tennessee Electric Power 
Company. 

The four plants of the Muskogee Crystal 
Ice Company and Southern Fish & Oyster 
Company in Muskogee, Okla., have been 
taken over by the Southern Ice & Utilities 
Company. It is planned to spend around 
$150,000 remodeling these plants. 

easily caine 


Whenever anything goes wrong with 
your cooler, Mr. Retailer, tell your 
troubles to THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 





Glenwood Avenue 
West 22nd St, 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers’ possible. 


Write Dept. 42 for Literature and Sample. 
Cork Import Corp., 345 West 40th St., New York City 











“Man Size” 


unclosed doorways. 
Size No. 1 (29% 1 in.) $9. ri 
Prices F. O. B. Chest 


hand. Whether door and frame are flush. 


1511 West Fourth St. 





STEVENSON’S 1922 


Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. 2 (23% in.) $8.50 
ester 


State size of » alot Whether right or left 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






Cut shows right hand door 


wire 9/32 galvd.—wound very 
open so ice and rust cannot 
clog it. Made in two sizes, 
and for both right and left 
hand doors. 


Chester, Penna. 





1” YOU are a meat dealer, packer 
or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrig-rating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 


stalling a York Mechanical Refrig- 
erating unit, designed and built ex- 
pressly for the butcher and meat mer- 


chant. Automatic 
and economical. 


itself. 





dependable 
It pays for 


Manufacturin 
omepeany eck 
rating Machinery Exclus 1 


York, Penna. 


GERMAN PROVISION MARKET. 

The market in Hamburg for provisions 
for the week ending March 6 continued 
slow, says American Trade Commissioner 
E. C. Squire in a cable to the U. S. De- 
partment of Commerce. 

Refined lard, stocks of which are 
medium, is in poor to fair demand, as is 
the case with fat backs. Frozen pork 
livers continue to move in medium quan- 
tity while stocks, which are medium, re- 
main at about previous levels. 

The approximate receipts of lard at 
Hamburg for the week were 1,500 metric 
tons, compared with 2,800 metric tons 
for the previous week. 

The arrivals of pigs at 20 German mar- 
kets for the week were 68,000 compared 
with 69,000 for the previous week, and 
76,000 for the same week of the year 
1925. The top price on the Berlin market 
for live pigs was 17.53c per pound com- 
pared with 17.52c per pound for the 
previous week. This price compares with 
14.49c per pound for the same week of 


the year 1925. 
——d—_ 
1926 PRIZE IDEA CONTEST. 


(Continued from page 21.) 
dustry, and is a regular part of the In- 
stitute of American Meat Packers’ pro- 
gram. 

Every contestant should understand that 
failure to win the contest last year has 
not disqualified him for competition this 
year. In fact, it is expected that many 
contestants whose processes were not 
developed far enough to win last year may 
be able to improve the processes for re- 
entry this year. 

It should be fully understood that 
the Institute will not claim ownership of 
any idea by reason of its being entered 
in this contest. However, the Institute 
reserves the right to publish for the bene- 
fit of its members the ideas presented or 
abstracts thereof. These abstracts will 
be issued after the awarding of the prizes 
and Certificates of Merit. 

aa ear 


What is “prime steam lard?” Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 


INSULATION 


There is a good reason why ex- 
Perienced engineers, architects, 


and owners have been favoring us 
with their business and why they 
specify * caeal (100% pure) 
Corkboard 


Write _ complete information. 


United Cork Companies 


Plant at LYNDHURST, 
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" With the Raw Water Ice System 
ze Came the Multiple Harvesting 
a and at the Same Time Came The 
E Multiple NOEQUAL All-steel 


ons 


Pe Automatic Ice Chute 





red 
and 
= HIS chute is made in units to pass one block (as shown by il- 
ym- lustration to the right) or a whole row of cans, as may be re- 
the quired. A unit for passing the twenty-four blocks from the can 
ec dump to the storage room is shown above. 
The curved steel door is so carefully counterbalanced that it will 
not retard or damage the block of ice as it slides through—and it 
closes instantly, eliminating melting in the storage room. This 
a door is contained within solid steel walls—riveted and reinforced Exit End 
“a with steel angles—making it practically indestructible. 
hat The Noequal Chute has no hinges—thus overcoming weaknesses at 
1as hinges in all other makes, for on the Noequal there is nothing to 
- get loose. The door is pivoted by a housing on a heavy steel axle 
a like the rear axle of an automobile. 
= The Noequal All-steel chute is equally well adapted to large or 
small plants. It replaces manual labor in storage-room handling 
7 and prevents meltage of ice and loss of refrigeration. 
e Like all other Jamison Products, it is built of finest materials, ac- 
1e- cording to mechanically correct principles — and improvements 
bd which have been made from time to time bring it to the nearest 
oo point of efficiencv which it is possible to attain. 
Our Catalog No. 11 describes it fully — tells of construction, fea- 
” tures, advantages. Gives much information that will prove valu- 
k” able if you are contemplating a change in the method of handling 


your ice blocks to speed up work. 


Write for this catalog NOW — if you do not already have a copy. 
Illustrations and blueprint details will give you the very informa- 
tion you will need to start you thinking — in the right direction. 





Made by 


JAMISON 














Entrance End 


Noequal All-steel 
Automatic Ice Chute 


Jamison Cold Storage Door Company 
Hagerstown, Maryland, VU. S. A. 
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Chicago Section 


Milton Schaffner, of Schaffner Bros. Co., 
Erie, Pa., was a visitor to Chicago early 
in the week. 

D. J. Gallagher, prominent Chicago pro- 
vision broker, is in.the East this week on 
a business trip. 

E. F. Bloss, stiperintendent of the Dold 
Packing Co., Wichita, Kans., was in Chi- 
cago’ late last week. 


Guy Fridley, of the E. G. James brok- 
erage company, has left Chicago for a 
short business trip through the east. 

Shortly after his return from Florida 
recently, Harry I. Hoffman, vice-president 
of J. S. Hoffman, Inc., made a flying trip 
to New York on business. 

E. G. James, head of the Chicago brok- 
erage firm which bears his name, returned 
to the city this week from a trip to the 
Pacific ‘Coast. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 


totaled 34,874 cattle, 11,104 calves, 73,138 
hogs and 34,778 sheep. 
Increased business has forced ‘Mike” 


Lilienthal, well-known Chicago broker, to 
move to larger quarters. Mike is now 
located. at 807-808 Webster Bldg. 

Jay C. Hormel, vice-president, and 
Ralph Daigneau, manager provision de- 
artment, Geo. A. Hormel & Co., Austin, 
Minn., were in the city this week on busi- 
ness. 

T. H. Ingwersen, head of the Canadian 
advisory department of Swift & Company, 





M. P. BURT & COMPANY 


Engineers. 4 A Architects 
Packinghouse and Cold Storage 
Censuitation on 


teem 
bw wn ete. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


eMfielency. 
206-7 Falls Bidg:, MEMPHIS, TENN. 











D. |. Davis and Associates 
624 South Michigan Avenue 


CHICAGO, ILL. 





left the city late this week for Toronto, 
Canada, where he expects to stay about a 
week. 

Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, March 6, on shipments 
sold out were as follows: Cows, common 
to good, 8.50@13.00c; ste ers, common to 
medium, 12@15c; steers, good to choice, 
15.50@19c, and averaged 13.13c per 
pound. 

Word coines from Los 
that A. E. Cross, of Cross, 
& Harris, Chicago, who is taking a vaca- 
tion out there, has realized every golfer’s 
dearest dreain—a hole-in-one. This un- 
usual feat occurred on the ninth hole 
while he was playing in a foursome over 
the Los Angeles Country Club course. 


Angeles, Calif., 
Roy, Eberhart 


Provision shipments from Chicago for the 
week ending March 6, 1926, with compari- 
sons, are reported as follows: 

Cor. week, 

1925 


Last week Prev. week 


Cured meats, Ibs. .16,666,000 16,054,000 14,900,000 

Fresh meats, lbs. .42,152,000 41,327,000 35,875,000 

ee aa 8,780,000 10,424,000 6,875,000 
—_@—_- 


MAKING GOOD SAUSAGE. 

High grade, profitable sausage can only 
be produced by machines that cut, mix 
and work the meat into proper condition 
to absorb the ingredients till they become 
an inseparable, uniform part of it. The 
better the sausage maker can do this, the 
ore profit his sausage will make hiin. 

The Hildebrandt Provision Company, 
Cleveland, Ohio, the well-known sausage 
making firm, has lately purchased another 
“Boss” Jumbo cutter and mixer with un- 
loader, in addition to the one they in- 
stalled about a year ago. 








Good Business 


A Corner Conducted by John W. Hall. 























Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones 
All Working 


Postal Telegraph Building 
CHICAGO 





LIFE, 


man has said that Life to him is 
like a trout stream—a stream moving ir- 
resistibly toward the ocean of eternity. 
The stream has many bends and turnings, 
and as we look ahead our vista is limited 
to the next bend ahead. But we wade 
along with the true sportsman’s spirit— 
confident always that around the next 
curve the fishing will be better. A pretty 
analogy. 

It sometimes seems to us that Life is 
made up like a finely-woven, magically- 
conceived Oriental rug. Our minutes are 
the tiny, individual stitches, our days the 
color groupings, and our years the com- 
pleted figures, which in conjunction with 
each other make up the whole. 

Machine-made rugs are very often exact 
in detail—a really fine, hand-woven rug is 
never perfect. There are small imper- 
fections, perhaps a faulty stitch, perhaps 
a measurable lack of uniformity in the fig- 
ures. But taken as a whole it has art and 
beauty and virility—it is a thing alive. 

And men are like that. No altogether 
mortal man ever born was perfect. We 
all have our faulty minutes, our off-color 
days, our imperfections—because we are 
human and not machine-made. 

And if we see to it that there are not 
too many flaws in the warp and woof of 
our lives, it seems more than probable that 
the finished rug will not lack grace and 
beauty. Perhaps it is because of imper- 
fections that mankind generally is not so 
bad after all. 

Furthermore, if absolute perfection ob- 
tained in human affairs there would be 
nothing further to strive for. We would 


be without purpose. The calamity howl- 
ers would have nothing left to do but go 
to work, and this would be a condition 
too terrible to contemplate! Some of us 
might have to work with them.—E. 
PHEE. 


One 





George F. Pine Walter L. Munnecke. 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


sie Ey Detroit, Mich. ™ comgrm 


C. W. RILEY, Jr. 
BROKER 
2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 


Stadler, Levine & Cravin 
Arehiteotural & Mechanical Engineers 
Packing Plants—Refrigeration 
Pians and Supervision 
29 Broadway NEW YORK 








H. P, Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 





H. ©. GARDNER F. A. LINDBEEG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electri 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing ts, Power - 
ations, Investigations 


1184 Marquette Bidg. 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Specialists 


$14 Erie Bidg. 
Cleveland, O. 
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ENTRIES IN MEAT CONTEST. 

More than 8,000 high school girls have 
already entered the third national meat 
story contest being conducted by the Na- 
tional Live Stock and Meat Board. The 
District of Columbia and every state, with 
the exception of Rhode Island, are repre- 
sented in this number. 

The largest entry list thus far for one 
state is from Illinois, where schools in 
twenty-five cities are taking part. Other 
leading states are New York, Iowa, Penn- 


sylvania, California, Indiana, Ohio and 
North Carolina. 
The contest annually interests thous- 


ands of schools throughout the United 
States. The ready response of high- 
school teachers, following the announce- 
ment of the new contest, is looked upon 
as proof that the event is accomplishing 
its purpose of assisting in the study of 
meat. 

The plan instituted this year to include 
university scholarships as the principal 
prizes, is said to be meeting with wide- 
spread favor. A_ university scholarship. 
together with $50 in cash, is the major 
prize in each of the four districts into 
which the United States has been divided. 

The young lady chosen as_ national 
champion will receive a scholarship and 
$150 in cash. Other prizes bring the total 
to more than $2,100. 

The, contest will come to a close on 
April 15. Stories then will be judged by 
a committee of prominent home _ eco- 
nomics authorities, and the name of win- 
ners will be made public on or about June 
1. Dr. Louise Stanley, ** of the Bureau 
of Home Economics, U. S. Department of 
Agriculture, served as chairman of the 
judging committee in the two previous 


contests. 
eS an 
DEATH OF DR. NEIL. 

Dr. Wesley N. Neil, head of the Federal 
meat inspection service in the Chicago ter- 
ritory, died at his home, 8214 South San- 
gamon street, Chicago, on Sunday, March 
7. He had been in failing health for some 
time, but attended to his duties to the last, 
being at his office as usual on Saturday. 

Dr. Neil was one of the outstanding fig- 
ures of the country in meat inspection and 
live stock sanitation work. He had a wide 
acquaintance in the packing industry, 
where his fair dealing and sense of justice 
won him many friends. Heading a large 
force of inspectors in the Chicago terri- 
tory, he has maintained the inspection of 
meat and meat products at a high state of 
efficiency. 

Dr. Neil is survived by a widow, one son 
and a daughter. Funeral services were 
conducted Wednesday afternoon at 2 


p. m., with interment in Mt. Hope ceme- 
tery. 

He was born at Tower Hill, Ill., Au- 
gust 2, 1872. He attended the public 


schools and the Ontario Karlene Col- 
lege, graduating from the latter with the 
degree of veterinary surgeon. 

After practising veterinary medicine for 
several vears, he entered the U. S. Bureau 
of Animal Industrv in 1899, being assigned 
to duties as a veterinary inspector at Kan- 
sas City. In 1901 he was placed in 
charge of the meat inspection work at 
Waterloo, Iowa. About two years later 
he was transferred to Wichita, Kans., as 
inspector in charge. 

From Wichita he went to Omaha and 
on April 1, 1914, came to Chicago and 
was in charge of the meat inspection 
work in the Chicago territory up to the 
time of his death. 

A tribute to Dr. Neil, written by Jack 
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Thomas, advertising manager of Wilson 
& Co., picturing the man as his friends 


knew him, is as follows: 

Staunch of purpose and steady of deed, 
Big of heart and sincere of creed, 
Loyal and true, upstanding of mind, 
Firm in duty, though infinitely kind. 
Loved by his friends, true and real, 
Admired for his worth was Dr. Neil. 


No clarion call, no trumpet sound, 

No crash of cymbal in loud resound. 
*Twas not his way to make acclaim, 

Nor loudly shout as he played the game. 
*Twas the spark within agg made you feel 
The cardinal worth of Dr. Neil. 





THE LATE DR. WESLEY N. NEIL. 
There is no death to soul and deed, 
’Tis but the stress that has been freed. 
The record remains in cast of gold, 
Richly enhanced as the years unfold. 
Noble and great, sterling and real 


Was the ce written by Dr. Neil. 















—_q@——- 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
. a A ers 18,943 44,035 i, 896 
Taety, Mar. 2. ..6<cickkoue 19,377 
i A See 6,422 16,788 
Thur., Mar. 4.....6+. 10,028 30,110 
Ue Se Seer eee 3,114 30,778 
ee ee 220 8,988 
Total last week...... 49,960 12,163 150, 076 
Previous week. 58,038 14,742 155,980 
WORD BROS. occas 0% 3,016 16,963 129,703 
Two years ago. Lei taka 55,752 14,665 193,604 
SHIPMENTS. 
Mon., Mar. 1 441 12,997 2,648 
2OC8., MOE. Bos 0005 150 7,146 5,643 
Wed., Mar. ¢ 83 4,045 6,588 
Thur., Mar. 138 7,424 4,880 
Fri., Mar. 5. 1 8,172 5,410 
Sat., Mar. 6 1 2,216 
Total last week......15,58 814 42,000 25, 16 9 
Previous week.... 1,275 60,312 28,511 
MOM GIG as casxsn aa 1,547 638,491 24,488 
Two years ago....... 493 56,920 20,155 
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Receipts at Chicago Stock Yards thus far this year 
to March 6, with comparative totals: 





1926. 1925. 
Sa, SOE EERE EL OPE EP Ty ee »,471 570,257 
DOE Vices cwedsih Cex ce s-earees 467 160,742 
ME Soa cwatatatiecss bie swiacindeet 1, 684, 865 2,384,341 
CN 0506 sa needs vies Cat aaeee 808,899 701,733 
Combined weekly hog receipts at eleven markets 


for week ending March 6, with comparisons: 


Week. 
563,000 


Year to date. 
5,748,000 


Week ending March 6......... 


PRRUIOUS WOOK. 06 6c sc ccesccever 528,000 
TESS ba ancGg hanisanhatrahiea akan 564,000 
ES EE Pe een er 790,000 
1923 774,000 
Th st suiane <4od4 604.0 557,000 





Combined rece the week 


ending March 6, 


ipts at seven markets for 
with comparisons: 





*Cattle. Hogs. Sheep. 

Week ending March 6... .175,000 503,000 231,000 
P rev jous week.... ....181,000  « 456,000 202,000 
175,000 492 2,000 200,000 

- 167,000 159,000 

168,000 658,000 218,000 


-172,000 


466,000 


172,000 





Combined receipts at seven points for 1926 to March 
6, 1926, with comparisons: 





"Oasis. Hogs. Sheep. 

4,965,000 1,964,000 

3,970,000 1,777,000 

,457,000 1 917°000 

ae wad oe ya 6,606,000 2,040,000 





*Calves at Omaha, St. Louis and St. 


as cattle, 


Joseph counted 


Yards 
prices for hogs, 


Chicago Stock 
top and average 


receipts average weight and 
with comparisons: 


Average 
Number weight Prices—— 
received. Ibs. Top. Average. 
OP Weel. <0. 50s ..149,100 246 $14.00 $12.45 
Previous week............ 155, 980 242 14.00 12.10 


222 «14.30 =—13.00 
7.70 7.35 





1925 
1924 





8.65 8.15 

1 A 11.50 11.00 
1921 owe "1 56, 976 239 11.60 10.35 
Av. 1921-1925.. .170,000 234 $10.75 $ 9.95 
*Receipts and average weights for week ending 


March 6, 1926, unofficial. 





WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. Sheep. Lambs. 
*Week ending March 6..$ 9.85 $ 8.10 $13.60 
Previous week..... ; 9.60 8.35 13.25 
ME ths ae Wine cae ee on He 10,10 9.00 17.05 
Se ee er: 9.60 9.25 15:50 
| RE Senet 8.65 8.15 7.95 14.05 
Bie tesa is eves 8.30 11.00 8.10 15.00 
EEE Reid ocecnie sabre W tase 9.25 10.35 5.65 9.85 
Av. 1921-1925...........$9.40 $ 9.95 $ 8.00 $14.30 
Following is given the net supply of cattle, hogs 


and sheép for packers at the Chicago Stoek Yards: 


Cattle. Hogs. Sheep. 
*Week ending March 6... .34,700 106,800 70,400 
Previous week... . .41, 886 95,668 47,723 
1 Ar nro nre 37,641 66,212 47,943 
eee :38,480 136,774 41,652 
Dy Specie cis wanes Delay 30,821 149,595 49,991 


*Saturday March 6, estimated, 

Chicago packe rs’ 
ing March 6, 1926 
Pk, cce sb eal. PM CCRT AIOE OT FE WOO tree, | 
Anglo-American 
Swift & Co.. 
Hammond Co 
Morris & Co 
MCI MMN Sica 65:4 47% vin, sd Ns RGU ATER AS 
Boyd-Lunham 
Western Packing Co 


hog slaughters for the week end 





INS 8 hk cnle's <t.0.0 ha cee onan cee eane 4,300 
PE Ue ice oc tr mann kds (0 ¥adesamutmabees 4,200 
PUGORORGORE POCKIiNE C0. 6. ckcccckeceadsvuces 2,500 
Brennan Packing Co 5 5A 





EE PI oa cee bn tionedaweupevereetane 
POE a iv F hCR boii vies ha kwlananndutiosnenes Cert 
Total 
Previous 
Year ago 
192 - Piece monet nwa ee eewesaaadiewmeneniae 


(For Chicago livestock prices see page 40.) 





Hardwood for 
Smoking 


3611 Auburn Ave., 





accede 


All Kinds 


We ship everywhere in carloads or less. 
before ordering elsewhere. 


Frank Miller & Sons 


Softwood for 


Cooler Floors 


Write or wire for our prices 
Samples submitted. 


Chicago, Ill. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
March 11, 1926. 


Green Meats. 
Regular Hams— 
er Tee ee 4 
SD Es Ws nes vecevccsusenscosscecese 24% 
Pe a Or. ws oepcesn stevens chs soe v0 @23\% 
14-16 IDS. BVB.....cccccccccsccccccsccess @23 
PD EE, Ee ene cecereseecescsenensvens @21% 
Be EE, Gs wwe cccccescccescecsevbcoeses 21% 
Skinned Hams— 
TS) «ti nwaseos ed od oveen sense @24 
BB-BB BS. DVB occ cccccvccccccvccccccsesss @2 
BB-BD GG. BVB en cc ccccccccccccccvccccess @22 
BO-B3 IDS. GVH... cccccccccccccvcccccssess @20 
22-24 US. AVM... ..cccccccvscscsesesesecs @18% 
DEBS BB. BYE. oc cccccccccccecvccescsese @1i% 
SE EE. wn ccncesreep esses ceseu sess @1i\% 
Picnice— 
PL Ci. os ne neee pe ebe ee en es mes @16 
BB OR, BUR sc ccccccenvenccscccccvesses 14% @15 
Es 6-00 ese bk seve note wees cee @l4 
BO-BD BB. BVB. ec cccsccccccccscccccceccs @i3% 
Be BE BUR i ccc cdccnevcccoesevsccresces @l13\, 
Bellies—(Square cut and seedless) 
De OE, pccbocccccencceesnssesnens @27% 
8-10 lbs. AVg.......0208 occceveccvesccece @25% 
Se EE, GE cence ccescp sere senuseseos @22% 
BD-2S EDS. BVB. ooo ccccccsccccccccccce — 20 
14-16 Ibs. avg..........eeeeees peabpeonns 19 


Regular Hame— 
8-10 lbs. avg. 
10-12 lbs. avg.. 
12-14 lbs. avg.. 
14-16 lbs. avg 
16-18 Ibs. avg 
18-20 lbs. avg..... 


Boiling Hams—(house run) 





Pc cccwntencboncccdesesevces @22 

ED My Mn escccccccccnseccccevsesene 22 

7 ST eee eee @22 

Skinned Hams— 

@24\%, 
@23'o 
@21 
@19\4 
@18% 
@1s% 
@18 















@15% 
Ps + sos encsnnosecaesescantoes 144% @15 
DE, MR vcnncccssneccessvececcecsos 14% 
10-12 Ibs.  epapeebeded Sebo atsieeneboose 144% 
Be Bs Bec cccccncencscescoccoconees 18% 
Bellies—(square cut and seathiaa) 
in... neatbaws oes 60860 6s hss 00 27 
8-10 Ibs. avg...........2005 SO seacsesee 25% 
REM ee @22% 
SS ..5c0dka piss Adc ehly.w essed é @19\, 
BOBS TRS: BVB oc cccccccccsccccccessccsss @18% 
Dry Salt Meats. 
Extra short clears, es. peebeess @14% 
Extra sbort ribs, ae @14' 
Regular plates, 68. WITTIITIT LTT TTT TT @12% 
ST EEE, GBs occccvecessevesececcavess @l1 
DCD Ch hee 54 GuG cub sea cee heesn ese eae @10% 
Fat Backs— 
MR 6s hb on bess eK obsess 00s0 @10% 
oss 6b isk e shee s tpwes 64 oes ail 
LG Sites» p> tion sce edb ben dieu ss @1l% 
en 65 nos twwweestenesdueeses @i1*, 
Thea tesdesonusse ees ecds ees @12\% 
Ts wns 6b ae band seee06'59680<0% @12', 
My PLU snipes <senkedcneecwneceses @13 
Clear Bellies— 
a REESE ne ane er a ae ee @16'4 
CE Se er er xe @16% 
EE wna 0:5os 55m one s0ienehee e's - @16'. 
20- sh cckee hae he eh knee bes wont @16 
i Gcht > abeka bees ise see ote 8: @1% 
i Cine ps ahab en eunpens anaes @15% 
Cs kao ah bps dats 60 ewe ote 6b ae @155% 
TL cS cnc sine n6saEeRWaane en aie @15%, 


COMPANY 


TRE 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, MARCH 6, 1926. 





Open. High. Low. Close. 
LARD— 
PR, <kncves pad esse aeee 14.62% 
May -14.92% 14.95 14.90 14.92% 
July 15.15 15.20 15.15 15.15 
CLEAR BELLIES— 
GS ae ines rey 16.20 
ee rer osee ee 16.37% 
SHORT RIBS— 
De osdree onc sees ewes 15.42% 
i ee daes stein 15.40 


MONDAY, MARCH 8, 1926. 

















Open. High. Low. Close. 
LARD— 
a eee eae asec 14.55n 
My «seve 14.85 14.8714 14.82% 14.821%4b 
MO <ésies 15.05 15.0714 15.05 15.05 
Ge aceses 15.30 15.30 15.30 15.30ax 
CLEAR BELLIES— 
By Scere e ones em peas 15.75ax 
> 34tb00 16.00 16.0214 15.90 16.0214b 
| Ree ere aes ae ye 16.25ax 
SHORT RIBS— 
ST oes ake. em ee ee — 15.4214n 
US. hsases vans slnee sas 15.40b 
TUESDAY, MARCH 9, 1926. 
Open. High. Low. Close. 
LARD. 
Sag See Foxe inns 14.55n 
ee  sionee 14.80 14.85 14.80 14.82 14-R5ax 
Dr ssases 15.00 15.10 15.00 15.05b 
IE. 2 cbnes ace es Se 15.30n 
CLEAR BELLIES— 
ee ccakee 15.67% eae real 15.67%4ax 
| eae 16.00 16.07% 16.00 16.0714b 
Oy <sse0% 16.25 16.30 16.25 16.30b 
SHORT RIBS— 
May -..- 15.50 15.50 15.45 15.45ax 
SU. $0 9Se00800 ose sa 15.37 %-40ax 
WEDNESDAY, MARCH 10, 1926. 
Open. High. Low. Close. 
LARD— 
UE eee ‘eae site 14.52%ax 
oe seswas 14.82% 14.82% 14.77% 14.80ax 
SET atesen 15.05 15.05 15.00 15.00 
Pee Saves 15.25 15.25 15.2244 15.224%4ax 
CLEAR BELLIES— 
Mar. 15.85b 
May 16.10b 
July 16.30b 
SHORT RIBS— 
eer 15.45 15.45 15.45 15.45 
DEE. wtiub eves eae aan 15.87% 
THURSDAY, MARCH 11, 1926. 
Open. High. Low. Close. 
LARD— 
Ps case a) bene rr ee 14.70n 
De enews 14.80 15.00 14.77% 15.00ax 
eee 15.00 15.22% 15.00 15.22% 
ee 15.20 15.40 15.20 15.40b 
CLEAR BELLIES— 
ETT RTT idee 15.80n 
PCRS 15.97% 1 is 00 15.9714 16.00b 
aa 16.46 16.45 16.12% 16.8214) 
SHORT RIBS— 
May 5.4 15.50 15.45 15.50ax 
July 15.50 15.35 15.40b 
FRIDAY, MARCH 12, 1926. 
Open. High. Low. Close. 
LARD 
i .s- nee Sace 
May 
July 
Sept. 
CLEAR BELLIES— 
RES > cbs 4 bene esiae 
a a 16.00 16.00 
(  geeeeres © 16.30 
SHORT RIBS 
re ee Abie hice 15.50b 
st Vewns 15.50 15.50 15.47% 15.47 4ax 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











March 13, 1926. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, March 11, 
25, 1926, with comparisons, were as fol- 
lows: 






























Week Cor. 
ending Prev. week, 
Mar. 11. week. 1925. 
Avenger .& Co... ...5600008 7,860 4,763 4,666 
Anglo-Amer. Prov. Co.. 4,283 833 4,687 
oe 2 Sere 4,879 1,592 8,583 
G. H. Hammond Co..... 5,150 3,013 4,180 
Morris & Co..... on 8,743 6,332 6,637 
Wilson & Co... .«. 11,014 7,631 
Boyd-Lunham Co. ..... ,887 5,622 5,886 
Western Pkg. & Prov. Co. 7,740 6,955 6,600 
Roberts & Oake........ 6,111 4,708 3,722 
» Miller & * Mart: 2.2.2.2... 5,087 3,731 3,243 
Independent Packing Co. 3,900 2,700 3,089 
Brennan Packing Co.... 6,400 6,275 6,961 
Agar Packing Co....... 2,362 2,000 1,194 
BN Wewekcbvassxe cys $1,426 57,199 67,079 
MEATS. 
Beef. 
No. 1. No, 2. No. 3. 
Rib roast, heavy end..... went ee 25 12 
Rib roast, light end.......... 40 30 20 
Cnet, PERE .cccsscccccccsces 20 14 
as 45 85 20 
Steaks, sirloin, first ‘cut. 45 35 22 
Steaks, qertertouse pacheneases ee 40 25 
Steaks, flan 28 25 18 
Beef stew, a 20 18 12% 
Corned briskets, boneless 24 22 18 
Corned plates ...... - 16 12 10 
Corned rumps. boneless........ 25 22 18 
Lamb. 
Good. Com 
Peatyetars Perry See 32 21 
al peebccncccccccepascesccce OM 28 
ecnccccesece occscccecces BD 10 
hope, MARE sccascscecsss QB 10 
Chops, rib and loin............ 50 “s 
Mutton. 
ad peadeveees ssesevecsoeces OO 
Shoulders esccce cceeseeees ae 
Chops, = and loin. .... savsae OO 
Pork. 
SMind, whole, GOIO OVE. occcccccsccvecec’s 30 @32 
Bains; whole, WORISD OVE... 2. 020s ccccesevs 28 @30 
EA, “ONE, BURG QUE. ccc cccccsrecceves 25 @27 
loins, whole, 14 and over...........eeee0. 24 @26 
CUD. is accaeeu biel SEO Per rericrrrr es 32 
BROUIEES oc ccecsccvnce pesasieeeeesniec ee 23 
TE TL iVs ig canta bAsiese nat nvas Sean ake saw 2 
Spareribs ...... eeccece eccccvccccccccs ° 25 
BOOMS ce cecovcccers pwccceccccccccccccs 14 
Leaf lard, unrendered piss wesbwa oes been 22 
Veal. 
i  TEPOCOLTY LS Cee eee ey 28 38 
POPOGUAFtOPS onc cc cs cc cccvcccccccccccece - 18 24 
LOGS ca ceccs ooseee oes henudeseeyeesnes nee 2 
DNNES: avccccccvocae Pavccccccenecesces coon 18 
BOUIESTS .ncccccecves ov decor esoercccveces 12 24 
Cutlets § ... ceccce. nb0e 606608 6e0pee 6cneses 50 
Rib and loin chops. 60 0esavesecos gees useeess 40 
Butchers’ Offal. 
6 
8 
50 
19 
15 
12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda. 1. c. 1. Chicago........ 10% 
Double refined saltpetre, gran., l. c. 1..... 6% 6% 
Crystals ...ccccccccccsccsccccccsccccccs B 1% 


Double er nitrate of soda, f. o. b. 
N. & S. 8., carloads..........+.5. 8% 38% 
Less lh carloads, oh 4% 4 


GEVGTEIS -.cccccevesess eWeensesnsesecees 5% 5 
Kegs, 100@130 Ibs., 1c more 
Boric acid, in carloads, powdered, in bbls. 9 8% 


Crystal to powdered, in bblis., in 5-ton 
LOtS OF MOTE... .cceccsccceccccccseees OK 9% 
In bbls. in less than 6-ton lots......... 9% 10 
3orax, carloads, powdered, in bbis........ 5 4% 
In ton lots, gran. or powdered, in bbis.. 5% 5 
Salt— 
Granulated, car iots, per ton, f.o.b. ieogs, 


PT Ter ert Ere re $ 7.40 
Medium, car lots, per ton, f.0.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago....... 8.30 

Sugar— 

Raw sugar, 96 basis. ....cccccccccccccscece @4.30 

Recond’ sagar, BO DAIS. ...ccscccceseveccese @3.95 

Syrup, testing 63 and 65 combined sucrose 
ee ee erry Tree re ie @31% 

Standard granulated f.o.b. refiners (2%)... @5.15 


Plantation granulated f.o.b. New Orleans 
less (2%) None available 





ee a Al 





——— eo 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 
Mar. 13 
rime native steers. 17 @18 
Good native steers i 











Mediuin steers... 12 @lt 
lieifers, good.. 1s @ils 
COWS cocccccccccvccee 9 @ils 
llind quarters, choice........ @25 
Wore quarters, choice........ @li 
Beef Cuts. 
Steer Loins, No. 1.......+.. @3l 
Steer Loins, No. 2.......06. @27 
Steer Short Loins, No. 1..... @4 
Steer Short Loins, No. 2..... @s3s 
steer Loin Ends (nips) yeleee @24 
Steer Loin Knds, No. 2...... @2A 
Cow LAMB. ...ccccsccccccese 18 
Cow Short Loins...........+. 18 
Cow Loin Bnds (hips)....... @16 
Steer Hibs; No. 1........... @20 
Steer Ribs No. 2. @20 
Cow Ribs, No. 1. @16 
Cow Ribs, No. @il6 
Cow Ribs, No. @10 


Steer Rounds, No. 1. @15% 












Steer Rounds, No. 15 
Steer Chucks, No. @1344 
Steer Chucks, No. 2. ‘ 13 
Cow Rounds ......--.ceseees @12% 
GOW GARGS. ov ccccccccdecces er 
Steer Piatem....ccccccccccese 12% 
Medium Dlates...........-+. @12% 
Iriskets, No. 1.......+.5... @li 
GURNEE, Tie. Bo cccccccccsees @l4 
Steer Navel Ends............ @ 9% 
Cow Navel Ends............ @9 
aA anks. “pp PPerrerr irri g Z % 
Hin BOMES. .cccccccccccces 5 
BRGEEO so cib be scccccescccceces @20 
Strip Loins, No. 1, boneless. . 45 
Strip " ‘as, MMs. oass ss 40 
Strip BA. Ba ccciccsces. 25 
Sirloin Butts, No. Ridinaca's a00% @28 
Sirloin Butts, No. 2.......... 23 
Sirloin Butts, No. 3......... 15 
Beef Tenderloins, No. 1...... 70 
Beef Tenderloins, No. 2..... 65 
Beam Batts. .cccccsccesccccs 18 
Viank Steaks ..........+06. 14 
me ma COGS... ccccccccece 15 
Hanging Tenderloins......... 10 
Beef Products. 
Brains (per Ib.).....sccceees 1<4gss 14 
SOE 609065 ent tancece cos 
ES cvevegecccencesvcece 29 30 
Sweetbreads ...........+000- 
Ox an ie r >. passonaitee 7% 11 @12 
Fresh 2 ER. occcceosee 
Fresh Tr es ree ere 6% 
ERWOER. hc0.vsn0s 0050008 08000 10 @l4 
xigueve, ge MEAP rey re 94@10 
Veal. 
Choice Carcass.........e.00. 20 22 
Good CAFORES ....cccerccvece 15 @ly 
Good Saddles..............++ 18 28 
Good BACKS. 20.0005 cecceses 12 14 
Medium BackSs...........+0. 8 12 
Veal Products. 
Grains, OBC. ..6..ccccecccas 144 Gis 
Sweetbreads .......ccseccese @wo 
Calf TAVGES. 2. .ccccccctcsece @40 
Lamb. 
Chotge LAW... wc cscccccsee @24 
MeGiam. TAGS. ...600ccecee @22 
Choice saddles ............. @28 
Medium Saddles............. @26 
Choice Fores. .....cccseccses @1s 
Medium Fras... ...cccsscses @16 
Iamb Fries, per lb. a @32 
Lamb Tongues, each @l13 
Lamb Kidneys, per Ib.. @25 
Mutton. 
Honavy GOOD. ...iscsccesvecs @14 
BAght BROOD... .0sccscccseces 16 
Heavy Saddles... vs 15 
Light Saddles. Gio 
Heavy Fores 10 
Light Fores. @13 
Mutton Legs. @20 
Mutton Loins. @12 
Mutton Stew....... @10 
Sheep Tongues, each. . @13 
Sheep Heads, each.......... @10 
a Fresh Pork, Etc. 
a ee ere @25 


Pork Loins, @i0 Ibs. avg. .2444@25'5 


BE wighvaSuPbyuisesasweee aa @30 
a. on MEE CRIT @29 
OO ES ee isis iy 
Skinned Shonlders........... 16% 6@17" 
POE: icc ca vevcsseces @55 
RR ree eee 15 @16 
EOE TPG. ccc sccccowvcesss % 
RG DORs ac ccvscescsveceses 

MEN cn Sacco arb ee dan anewe 2014,@211%4 
FROGEE coca se ccseecscesesecs 16 
MME js vine os v.04 cb epuwavbwec tsa 18 
SOG BE, 0s Seve nvscnsees 5 6 
TE, NIN S 0's docs ciomwege as & 12 
i SR rrr ee oe @°9 
ye Ar eer ieee @15 
a a” SA re if 
RE, BES Fs cccccvescses 10 @11 
SEO eee Serene @ 7% 
MEN Reswnen Sac cossewes eae 16 @lj 
MAPB ccccccccsccscccccccecees 

SE Nore ntovcn due ucdwekas 10 
PE Sikes ase disses yet 10 


Cor. week, 
1925. 


18 
14 


8 
12 


11 
52 
35 


31 


DOMESTIC SAUSAGE. 




























Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link....... 21 
Country style sausage, fresh in bulk....... 19 
Country style sausage, smoked........... 24 
I CIN wtiea'ecc6 tbe dcccacuss 18 
Frankfurts in pork casings................ 22 
Frankfurts in sheep casings.............. 22 
Bologna in beef bungs, choice............. 18 
Bologna in beef middles, choice........... 19 
Bologna in cloth, paraffined, choice........ 16 
Liver sausage in hog bungs................ 23 
Liver sausage in beef rounds.............. 14 
SUE MN ho Sea aldachreaitnaik in ao'e 6 6iic's #10 4 g16 
New England luncheon specialty........... 28 
Liberty luncheon specialty................. 21 
Min luncheon spestaity aA ee ete 17 
CUI oi eis ca 4.0'6:s'eineCe.deaecaeep ce 25 
IER. S bd04.0% ou Oks ce adecneset ube 
eT EE was 5c sued os'n dae eee essectic 18 
eT) a re a SR or eet ois 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 52 
Cervelat, new condition, in hog bungs.. 22 
Cervelat, new condition, in beef middle: 22 
Thuringer RS 25 
Serre 82 
Holsteiner aKee 30 
B. C. Salami, choice............... 49 
Milano Salami, choice, in hog bungs 50 
B. C. Salami, new condition. 26 
Frisses, choice, in “wd po errr 43 
I WEL oo cicssccciceesceaue'ss 56 
NE 6 cee ceca Cons nace beuseases ecccce 42 
Mortadella, new condition 25 
colli 54 
44 
44 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
BS BP OP Gn ac cccsccvevedesenvecad $7.00 
PE, SO ON OR a wes nssedcncaceccicess 8.00 
= Style sausage in sheep casings— 
a ol, ee Se en errr 8.50 
tae RE MTU 6 add Weidioe ds bb ater s-<is-s 9.50 
Frankfurt style sausage in pork casings— 
EO OE ao cs ccgceccwesndecesess 7.50 
Large eG Se RG daiwa a oe 6 6.060 e ener 8.50 
link g = Roos casings— 
Gemall time, BS tO GOMES. 2. occccccccccsesccccece 7.50 
Large tins, 1 to eo A ee eee ae See 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings................... @13 
Special lean pork trimmings............... 19 20 
Extra lean pork trimmings..............-. 21 @22 
ee err @16 
Oe ee ee err rrr 10y%@11 
a Se ice ee rem 7%@ 8 
Fancy boneless bull meat (heavy)......... @12 
I IRS iv ccbencntaveuscsesiceds cum 104%@l11 
NS hc 6s 6b a op 40 ee.sle-k ese as GER Oe KS 9% @10 
eA eee ee 9: 
ERRUEE, COUN 3.5 whos gwsiee% cece sve sceeses odes 7 
Beef cheeks, trimmed............. : 8% 
Dr. canner cows, 360 Ibs. and up - 8 @ 8! 
Dr. cutters, 400 ibs. and up..... - 81I4@ &% 
Br. bologna bulls, 500-700 1b ? @ 9% 
Macs nvccoveesessse 5 
Gamé pork tongues (can. trm.)............ 16 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
. CHICAGO.) 
Beef rounds, domestic, an sets per tierce, 
OCR CORY OT rere ree @18 
_ rounds, domestic, 140 wees: per tierce, 
set 


per 81 
Reef hE 110 sets per tierce, per set. .1.40@1.45 
Beef bungs, No. 1, pieces per tierce, 


We otis oes iwkne tescenedaweretess @20 
Beef bungs, No. 2, 400 pieces per tierce, 

DEN, bs ci vcntWeosben Gas keseseneur des @14 
Beef weasands, No, 1, per piece........... @15 
Beef weasands, No. 2, per piece........... @7 
Beef bladders, small, per dozen........... @1.45 
Beef bladders, medium, ae ee @1.85 
Beef bladders, a ee @1.85 
Hog casings, medium, af be, oy or inees @2.25 
Hog casings, narrow, per Ib. f. 0. s........ @38.00 
Hog middles, withoat cap, th re peeve Seawe ps 
Hog middles, with cap, per set............ 20 
Tepe GUIS ccc ss, Ci coaneadcecves @30 
Hog bunee, large pone Oe acca wcieeaes ae @23 
BE, Cg ou ccciniccdiesceeeee $000 @19 
Hog bungs, onal ‘putene Veen eaveur eae eves @13 
We Cs WII cnc ciccees dest ccccenpes g 6 
Hog stomachs, per plece................5+ 8 

VINEGAR — PRODUCTS. 
Regular tripe, 200-Ib. bbl...... Irie ee 14.00 
Honeycomb tripe, 200 hated + aveweaea +++ 16.00 
Pocket honeycomb ae. DOPE Wis svedcsnciis 18.00 
Ey er NN Ca chi ccincnasccmcacdsecas 17.50 
Pork tongues, 200-Ib. DbI..........ccccccccsces 63.00 
Tamb tongues, long cut, 200-Ib. bbl........... 42.00 


Lamb tongues, short cut, 200-1b. bbl. cococese 51.00 
BARRELED PORK AND — 


Meas POWK, TOGGIAT. . .ccececvcececs 
Family back pork, 20 to 34 pieces. 
Family back pork, 35 to 45 pieces... 






Clear back pork, 40 to 50 pieces....... eeece 

Clear plate pork, 25 to 35 pieces............ 

Clear plate pork, 35 to 45 pieces............ 

RU OE 6.5 Sana Shek eckee ce ciiadenveegas 30, 
ee er rr eerie Pre Cee ee 26.00 
EO NE © 65.63 adage < nab pneda dd dreds 0<bis12 0 25.00 
Iixtra plate beef, 200 Ibs. bbis............. 26.50 

COOPERAGE. 

Ash pork barrels, black iron hoops....$1.70 @1.75 
Oak pork barrels, black fron hoops.... 1.90 @1.95 
Ash pork barrels, galv. iron hoops..... 1.90 @1.95 
White oak ham tierces............0.++ @3.20 
Wee GO leet TRON os occ ccccnccecces 2.3714 @2.40 
White oak lard tierces............000. 2.57% @2.62% 





4s 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
arine in 1 lb. cartons, rolls or prints, 





Di We, Snakuducchies cabweewiene ois @25 
White animal fat margarine in 1 Ib. car- 
tons, rolis or prints, f.o.b, Chicago...... @20% 
Nut margarine, 1 lb. cartons, f.0.b. Chica @21 
(30 ‘and 60 ib, solid” packed tu 
© per Ib, less. 
Pastry oleomargarine, @0-1b. Ane f.0.b. oe 
i MERE T ee ee Ce ee ee a ae @16 
DRY SALT MEATS. 
EX EOM IRE RIS oe. vin vcs 0.%e.v ve xdacare 14 
Se GE os odo oun 5 bre Wid daia's's'wks 6 Sailo Site 
Short clear middles, — BVBiccceseccces @15% 
Clear bellies, 14@16 Ibs........... ccc ccc cces 16% 
Clear bellies, 18@20 Ibe ESCweN Gstovsneeteusee 16% 
Clear bellies, US Ceaerdxenciesdves as 15% 
Wil bellies, 20@25 Ibs....... ccc cece ccc cece @16 
Rib be lies, a's 404 4406 46 oe eancéwa 15% 
Wut DOCie, TOGIS IDS... cc cc cc cccccccccce @u 
Vat bac ks, NE Ss) Fao. 06-9.00.8\0's ac aera @1l% 
MAS GROG, LOGIE SD8. < . ccc vccccccacccccs 114% 
rome ad plates Weedless s0ntescesles Ceevieceeee 12% 
MP Abe ytivh sense cubtabanedlacsadeces ty 10% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14 , ag bignse4dSe 
Skinned hams, fancy, 16 Ibe esecccce ocd at” 
Standard regular hams, 12@16 lbs.......... 30 
RO MTOM ahd ac ckcngeicsééeseadees 20% 
Standard bacon, 4@8 Ibs................... 38 
Standard bacon, 10@12 Ibs................ 82 
Standard bacon, 12@14 Ibs................. 28 
Standard bacon strips, 67 Ibs.......c.e0. 27% 
Cooked hams, choice, skin on, surplus fat 
off @41 
@42 
Cooked picnics, skin on; ? 
Cooked picnics, skinned; me fat off. ee 28 
Cooked loin roll, smoked.................. 48 








LARD (Unrefined). 







Vrime, steam, cash tierces................ @14.52 
PPG, NG TONG 5 dnid his evs cecceccncnwns 13.70 
leaf, y 13.25 
Neutral lard 16.00 
LARD (Refined). 
lure lard, kettle mares, WOR GE nsic cies 14.50 
Pure lard, WP eb ciswvecvecceeinsages 14.75 
CONE 4 CeNbsadeaveccetccervetbedéaused 12.75 
OLEO OIL AND STEARINE. 
~ OP Ms in ob. 9 0d 6 ovens ducliccankwek 11% @12 
Ss te sce cdnddigedes becheedcawidon 11 
PE FON CNN OURS o6 inc cunscandesevede 11 
PUM Dees Oe CON Meas Secccdesccantdauncde 10 
No. 3 oleo RAN aid tdddehenn¥ssenen dene 10% @10 
l’'rime oleo stearine, edible............. +++ -114%@12 
TALLOWS AND GREASES. 
Kdible tallow, under 2% acid, 45 titre..... a 10% 
Prime packers i cacivestccwsestaawe 1 


No, 1 tallow, basis ‘10% f.f.a., 42 titre.. 19% 94 
No. 2 tallow, basis 40% f.f.a., 40 titre. 8 HH 
ase white grease, max. 4% acid, loose, 


REG 6-066 60 0dbdeuvipteteesa ave aweneets 9% @ 9% 
B- white grease, max. + §% Ri seca sn toed 9 9% 
Yowow wrenee, 19-15 C.E8.6.ccccccccccacss 8 9 
Brown grease, 40 f.f. = sescdsqcavencd’ @8% 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 
) 11 
White, deodorized, in bbls., c.a.f. Chicago. uM 
BY 


Yellow, deodorized, BM) AM s vies ceciveccecuas 
Soap stock, 50% f. f.a. basis, f.o.b. amills. 4 et 
Corn oil in tanks, f.0.b. mills...........5-. 10% @10'., 
Soya bean oil, seller’s tanks, f.o.b. coast. .11 11% 
Cocoanut oil, seller’s tank, f.0.b. coast..... 9% @10 
Refined in bbls., c.a.f. Chicago, nom....... 13%@14 
FERTILIZERS. 
Blood, unground and ground............. 3.65@ 3.85 
BROGEIEE a ccdcccesnoncccvscccesecccccces 3.25@ 3.35 
Ground tankage, 10 to 12%...........4+5 3.10@ 38.25 
Ground tankage, 6 to 9%.........ceeeee- 2.75@ 3.00 
Crushed and unground tankage........... 2.50@ 2.85 
Ground raw bone per ton...........sse0. 28.00@30.00 
Ground steam bone per ton..........+.6-- 25.00@27.00 
Unground steam bone per ton............ 20. 28.00 
Unground bone tankage per ton....... «+ -15.00@19.00 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 Ibs. average............ 2.75@ 2.85 
No. 2 horns, 40 Ib. average............ 1.90@ 2.05 
No. 3 i OPE Tere erery are T 1.25@ 1.40 
Hoofs, black and striped............... 35.00@ 50.00 
Dy NEE cGasabescevriecteane dren 70.00@ 75.00 
Round shin bones, heavies............. 90.00@100,00 
Round shin bones, lights and med..... 55.00@ 65.00 
SEOGNS NOE hs 55 Kaies gions Cocntdesaatneus 50.00@ 55.00 
EAUMUO SOUP cnt cac cece iec ceed utwes bat 45.00@ 50.00 
Thre: Wesker, - WOAVIOG,.. 2.2 ic cvdesceess 90.00@100.00 
Thigh bones, lights and med........... 85.00@ 90,00 
BURG ROMO ek ride ieetvigeedbeee¥s 50.00@ 60.00 
Note—These quotations apply to No, 1 product, 


which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘Packinghouse 
3y-Products Markets’’ reports on another page. 
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Retail Section 


Meat Retailing Has Changed 


Old-Time Butcher Has Given Place 
to Modern Retail Dealer 


Many people long for the “good old 
days,” and the way things were done 
then. 

They do not stop to consider that 
the world has progressed, and that we 
would no longer be satisfied with the 
old ways of doing things. 

Take the retail meat dealer, for in- 
stance. In the old days he was a 
“butcher”. He was on the job from 
early in the morning until late at 
night. His facilities for cooling meats 
were poor, and his sanitary conditions 
were usually nothing to boast about. 


Retailer Now a Merchandiser. 

Nowadays, however, conditions 
have changed. The meat retailer has 
become a merchandiser of meats. 
Competition has increased greatly, 
and the retailer who wants to make a 
success of his business must know it 
thoroughly. 

He must know how to choose the 
best location for his store and how 
to lay it out for the greatest effi- 
ciency. 

He must be able to buy his meats 
properly and with due regard for the 
likes and demands of his trade. 


Frequent Cutting Tests Needed. 


He‘ must make frequent cutting 
tests in order that his meats may be 
priced right. 

He must know how to advertise ef- 
fectively and how to sell efficiently. 

He must keep adequate records of 
his business, so that he will know at 
all times where he stands. 


In the following article Roy C. Lindquist 
points out the differences between the old- 
time butcher and the present-day meat re- 
tailer. Read it—you will find the article 
interesting and valuable. 


From Butcher to Meat Merchant 
By Roy C. Lindquist. 

The title expresses in a few words the 
change which has taken place in the status 
of the retailer of meats. The butcher of 
the old order has given way or is giving 
way to the retail meat merchant of the 
present day. 

The change has been in part due to the 
voluntary development on the part of the 
retailer himself, and in part due to out- 
side influences and pressure. 

Among the leading forces bringing about 
the change may be listed: advancing meth- 
ods in the trade, keener competition, in- 
creasing cost of doing business, ever-in- 
creasing demands of consumers, and 
municipal and governmental standards and 
regulations. 


The Old-Time Butcher. 
When I think of the old-time butcher 


I picture a stout, jovial person who oper- 
ated our corner butcher shop. 

He opened his store at five o’clock in 
the morning and was on the job till late 
at night. His shop was fitted out with a 
few inexnensive fixtures, and poor facili- 
ties for refrigeration. 

Outside the shop hung carcasses of beef, 
pork, and other meats, and the same was 
true of the interior. He butchered much 
of his meat, made most of the sausage and 
smoked meats he sold. The main requi- 
sites for his success were a strong rugged 
constitution and the ability to stand up 
under hard strenuous work. 

But times have changed. Much more in 
the way of merchandising ability is re- 
quired of the present-day retailer of 
meats. The things required of him as con- 
trasted with the old days, and which en- 
title him to the classification of a mer- 
chant, are outlined in this article: Space 
permits only a brief discussion of the most 
important requisites. 

How Times Have Changed. 

In the first place, the choosing of a lo- 
cation has become a far more difficult 
problem than in former days, when the 
country was rapidly developing. Most 
cities and towns are now rather fully de- 


veloped, and the prospective meat mer- 
chant cannot choose a location blindly and 
still hope to succeed. 

He must make a study of the com- 
munity in question, to see how much it 
needs his prospective store: The old 
adage “always room for another” no 
longer holds true. Good locations are still 
to be had, but they must be systematically 
sought for. 

Once his location is selected, he must fit 
out his store. His problem is no longer 
one of where he can buy the necessary fix- 
tures and equipment, but one of what 
items to buy from the great mass of 





Straight Talks to 
Retailers 


The retail meat trade is just 
beginning to find out “What’s 
the Matter with the Meat Busi- 
ness?” 


It is “taking a tumble to 
itself !” 


It is discovering the difference 
between a “butcher” and a 
“meat merchant.” 


It has been told some very 
plain truths during the past year 
or two about its faults and their 
remedies. 


And it likes the medicine! 


One of those who have talked 
“straight from the shoulder” is W. C. 
Davis, of the U. S. Department of 
Agriculture, who has studied retail 
meat trade conditions all over the 
United States, and whose report in 1925 
created a sensation. It also made him 
one of the most popular men who ever 
addressed a retailers’ convention. 

Mr. Davis is writing a series of 
“Straight Talks to Retailers” for 
readers of THE NATIONAL PRO- 
VISIONER. The next will appear in an 
early issue. Watch for it. 











articles offered him from innumerable 
sources. 

A considerable investment is required. 
He must select such fixtures and equip- 
ment as are suited to his needs, which are 
serviceable and efficient, and yet he must 
keep the investment as low as possible. 


Arrange Store Efficiently. 


Then he must lay out his store with the 
utmost thought and care. Because stores 
are now small, fixtures must be so ar- 
ranged as to save space. Customers de- 
mand speedy service and his layout must 
provide for this as well as for saving the 
time of clerks, and for display effect. 

Lighting of the shop should be so done 
as to permit the best display effects and 
accurate work on the part of employees 
without injury to their eyes. Good light- 
ing has come to be a highly important sell- 
ing aid. 

Attention must also be given to the sani- 
tary conditions of the market—customers 
require it as well as municipal authorities. 

The management of employees now re- 
quires study and skill. No longer is there 
an abundance of competent help from 
which to draw upon at any time. Clerks 
must be chosen with careful consideration 
as to their experience, ability and fitness 
for the merchant’s particular store. 


Get Most Results from Wage Bill. 


Excessive labor turn over is to be 
avoided at all costs. The merchant knows 
that his wage bill constitutes two-thirds of 
his entire operating expense. Therefore, 
he must make every dollar paid for wages 
produce the greatest return possible. 

To do this requires careful planning of 
work, distribution of tasks to meet the spe- 
cial abilities cf each man, supervision of 
labor so as to eliminate lost motion, idle 
time and unproductive efforts. 

He cannot afford to pay a low scale of 
wages—it must be high enough to attract 
efficient help and to insure their loyalty 
and enthusiastic service. 

The proprietor needs to be a leader and 
teacher of his men, constantly training 
them in better methods. His shop should 
have adequate help for his business—he 
cannot afford to have it either over-or 
under-manned. 


Buying in the Old Days. 

In the old days the earmark of a good 
buyer was the ability to haggle and dicker 
over price to the extent that the butcher 
got a half cent or a cent “knocked” off 
the supposed market quotation. 

To buy close is still just as important as 
formerly and, probably, more so. But 
other factors are also to be considered. 

Because of the particular demands of 
customers the merchant must buy stuff 
suited to his trade as to quality, size of 
carcass, kind of cuts in demand, etc. To 
buy otherwise for the sake of a slight ad- 
vantage in price is ruinous. 

The importance of turn over as well as 
shrinkage must be ever present in the 
merchant’s mind at the time of buying. 

Meats need not only be bought right— 
they must also be cut right and cared for 
right. Because of the present high cost 
of meats they must be cared for and put 
under refrigeration as soon as they come 
in the shop. 


Must Cut Meat Carefully. 

The cutting of meats has become a sci- 
ence. The demands of consumers for a 
greater number and varietv of cuts forces 
the merchant to use great care in cutting. 

The primary aim of good cutting is to 
secure the maximum yields of cuts most 
in demand with the minimum of waste, 
and at the same time to insure the palai- 
able qualities of meats when cooked. 
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Consumers have come to disfavor certain 
cuts. Careful attention to cutting, trim- 
ming, and preparing such. cuts helps to dis- 
pose of them. 

Pricing of meats has come to be a sci- 
entific process. The old slipshod, ignorant 
methods no longer succeed. he new 
merchant finds it necessary to make fre- 
quent cutting tests—to use the pencil at 
times instead of the knife and cleaver. 

Prices must be so set that all cuts are 
moved in proper time and so that a legiti- 
mate profit accrues to the merchant. He 
can no longer be guided wholly by the 
prices of his competitors. A one-price 
policy is the slogan of successful mer- 
chants. 


Retailer Must Advertise. 


The present retailer of meats needs to 
be an advertiser of no mean ability. He 
realizes that his best media are his coun- 
ter and window displays, which he tries 
to keep at all times attractive, appetizing, 
new and interesting. 

He uses other means suited to his par- 
ticular needs, such as display cards, price 
tags, newspapers, circulars, letters, etc. 
Manufacturers and distributors of other 
foods are constantly advertising their 
products to the consuming public, some of 
their advertising purposely disparaging 
meat as a food. The meat merchant must 
counteract such influences, and advertis- 
ing on his part is his best means. 

Effective salesmanship is a most impor- 
tant factor in his success. He must know 
the individual needs and desires of his 
customers and meet their demands. He 


* needs to be a student of human nature. 


To meet competition the dealer and his 
clerks must be salesmen of high order, 
ever mindful of the need for courtesy, 
tact and speed in the handling of trade. 
It is important that meat men be well in- 
formed on the subject of meats, their uses 
and methods of cooking, and be well 
trained in the art of suggestion. 


Must Keep Adequate Records. 


And last, but not least, the present day 
meat merchant must have adequate rec- 
ords of his business operations. The days 
of guess work and working in'the dark 
have passed—he wants light on his busi- 
ness. He does not keep books because 
Uncle Sam forces him to, but because he 
wants to know more about his business 
so he can intelligently operate and con- 
trol it. 

He watches constantly two indicators of 
his success or failure as revealed by his 
books: 1, his gross margin or cutting per- 
centage, and 2, his cost of doing business. 

These, in brief, are the things which dif- 
ferentiate the butcher of old from the re- 
tail meat merchant of today. They are 
the reasons why the retailer of meats 
should be ranked as a merchandiser of 
high order. 

But, you may say, that is a big bill to 
fill—it would mean perfection. True! But 
you will truly succeed only to the extent 
that you approximate such qualifications 
and intelligently meet the problems here 
outlined. 

Those who consistently ignore these 
problems and refuse to change with the 
times are the failures—and everyone 
knows how many there are that fall in 
this class. 


’ tp 
PITTSBURGH DEALERS MEET. 


Following the business session, the 
meeting of the Retail Meat Dealers’ Asso- 
ciation of Allegheny County, held in Pitts- 
burgh, Pa, on March 10, was taken in 
charge by the Ladies’ Auxiliary. 

An excellent lunch. was served, after 
which a sociable euchre party was held. 
Invitations were issued to all members 
and their families to attend this affair, 
which was greatly enjoyed. 


THE NATIONAL PROVISIONER 


Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














HAM AU GRATIN. 

Although this dish is called “ham au 
gratin,” there is no cheese in it. It is, 
however, an excellent way of serving ham. 
The recipe is from “Meat for the Family,” 
published by the National Livestock and 
Meat Board. 

Place a thick slice of ham in a pan. 
Peel several Irish potatoes and put around 
the ham. Cover with milk. Bake slowly 
from 45 minutes to 1 hour, or until the 
potatoes are done and the milk has 
evaporated, leaving a light brown skin 
over all. 


od 


TEACH RETAILERS TO FIGURE. 

A special class for retail meat men and 
their employes has been started at the 
Milwaukee Vocational School, Milwaukee, 
Wis., by the Wisconsin Retail Market 
Men’s Association. About 45 were pres- 
cut at the opening session on March 4. 

The class meets Tuesday evenings, and 
will cover only two subjects—finding cost 
on merchandise, and percentages. This 
class was formed so that Milwaukee re- 
tailers who could not spare the time to 
take a complete course in meat retailing 
as offered by the school on Monday and 
Thursday evenings, could have an oppor- 
tunity to study two of the most impor- 
tant phases of their business. 

It has been arranged to enroll as large 
a number as possible in the class. Just 
as fast as any member shows that he has 
mastered the two subjects, he is given an 
honorary discharge, and a new member 
is admitted. The enrollment fee is $1 

The class is under the general super- 
vision of a committee of the Wisconsin 
Retail Market Men’s Association, com- 
posed of Joseph F. Seng, Henry J. Turck, 
L. W. Musch, and Willard Boldt, the in- 
structor of the class. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer ? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Il. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.’’ 


Enclosed find & cents in stamps. 
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LOCAL AND PERSONAL. 


Glenwood Park Market, 403 W. Lom- 
bard street, Portland, Ore., has been sold 
to Fred B. Corn. 

A new meat market has been opened in 
Blaine, Wash., by Joseph Casper and 
Fred Doderer. 

George H. Phelps has sold his meat 
market and grocery in Batavia, N. Y., to 
Ralph G. Milliman. 

O. F. Tate has sold his Quality Meat 
Market in Newkirk, Okla., to John 
Nelson. 

Bellville Meat Market in Bowling 
aaa Ohio, was recently destroyed by 
ire. 

Rohrbaugh Brothers have sold their 
meat market in Hanover, Pa., to J. S. 
Geiman. 

Woodson Nelson has sold his meat mar- 
ket in Winimac, Ind., to H. Rhody & 
Sons. 

The meat market of Arnold Schultz at 
495 Emerson street, Rochester, N. Y., 
was recently damaged by fire. 

Benjamin Gifford has purchased the 
—_— Meat Market in Matherville, 


Huffman & Son have sold their meat 
market in Argonia, Kans., to J. H. House. 

A new meat market has been opened in 
Mabel, Minn., by E. M. Jetson. 

A new meat market has been opened 
in Higginsville, Mo., by Fern Maxwell and 
Milton Aney. 

Casper Johnson has sold his meat mar- 
ket in Joyce, Ia., to Vern C. Baxter. 

Elmer Lang has sold his meat market 
in Stacyville, Ia., to William Wolf. 

The meat firm of Wm. Suchner & Sons, 
3900 16th street, Detroit, Mich., has in- 
creased capital stock from $50,000 to 
$100,000. 

Ray Ward and Ivan Williams have pur- 
chased the meat and grocery business of 
A. F. Renfro in Del Ray, Calif. 

R. P. McFadden has leased the City 
Meat Market in Dunning, Neb., from 
R. O. Champion. 

John Curley has purchased the Dixon 
Meat Market in Dixon, Neb., from Mr. 
Tidemann. 

Meyer Bros. will open a meat market 
in connection with their grocery store in 
Fairburg,’ Nebr. 

L. L. Yost has purchased a meat mar- 
ket in South Sioux City, Neb. 

Harry Morris, manager of the Wyom- 
ing Produce Co., Sidney, Neb., will add 
a meat department. 

H. Vangeison & Son have sold their 
meat market in Hugoton, Kas., to B. H. 
Kness. 

R. Verlin has engaged in the meat busi- 
ness in Eureka, Kas. 

H. F. Darrow has purchased the Ferris 
Meat Market in Fairview, Mont. 

The Dillon Cash Meat Market has been 
opened in Dillon, Mont. 


PUTT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL C 
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New York Section 


George A. Casey, vice-president of the 
Wilmington Provision Co., Wilmington, 
Del., was a visitor to the city the latter 
part of last week. 


The friends of F. W. Pratt, assistant to 
the district manager, Wilson & Company, 
New York, will be glad to learn that he 
has entirely recovered from his recent ill- 
ness. 


J. J. Wilke, butterine department, Ed- 
ward Sotek, summer sausage department, 
and Dr. F. W. Kirk, chemical laboratories, 
Wilson & Company, Chicago, ’were visi- 
tors to the city. 


The White Packing Company, Inc., has 
taken over the Popular Market warehouse 
at Reid avenue and Marion street, Brook- 
lyn, N. Y., and are converting it into a 
modern packing house. It is expected that 
the plant will be in operation about the 
middle of April. 


A. E. Petersen, vice-president, G. D. 
Hopkins, secretary, H. O. Wetmore, Jr., 
branch house department, and J: O. Mc- 
Kenzie, Wilson & Company, Chicago, 
were in New York last week to attend a 
budget committee luncheon. The lunch- 
eon was held at the Pennsylvania hotel on 
Saturday, March 6, and was also attended 
by office and branch house managers in 
the New York district. 


An attorney who is endeavoring to or- 
ganize a hotel and restaurant supply credit 
association, in competition with the Amal- 
gamated Hotel & Restaurant Supply 
Credit Association, has stated that the lat- 
ter was a private enterprise. “The Amal- 
gamated Hotel & Restaurant Supply 
Credit Association was originally started 
by the New York Credit Men’s Associa- 
tion and is a cooperative organization, in- 
corporated only for the protection of its 
members, and it is not a private enterprise 
in any sense of the word,” says President 
J. A. McHugh. 


Among the most important matters dis- 
cussed at the regular monthly meeting of 
the New York Meat Council on Wednes- 
day afternoon of last week were the lamb 
situation and the heavier cuts of beef and 
pork. The meeting was held in the of- 
fice of the Manhattan Sanitary Inspection 
Association and a good representation of 
both wholesalers and _ retailers was 
present. Both wholesalers and retailers 
stated that lamb was now moving pretty 
well, and thought this was probably due 
to lower prices. The matter of the 
heavier cuts of beef and pork was dis- 
cussed and it seemed to be the consensus 
of opinion that there should be consider- 
able public education on this in the East. 
New Yorkers especially, having become 
accustomed to the lighter cuts, the re- 
tailers are very anxious that they should 
be informed upon the quality of the 
heavier cuts, which is better than it has 
been in years, due to the feeding of corn. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, March 


11, 1926, as follows: 
Fresh Beef: 








STEERS (Hvy. Wt. 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA. 
EEE “eivk bdo 65646 60 64:00 Ebene ee.-0 $9000 2000p $16.00@18.00 $16.00@16.50 SIG SOURET MO ln ccccceese 
BEL 6.06.00.50 0009 500006 0000sse0sn8 0 9000-0885 14.50@16.00 15.00@16.00 14.50@16.50 sw. eee eee 

STEERS (Lt. & Med. Wt. 700 Ibs. dn.) 

SEED) bs 06 pnob0 000000 scedeecces ses of, * i see 16.50@17.50 17.00@18.00 
OOE .ccccvccvcccsvccecccescccccc-cces 15.00@17.50 ween eee 14.50@16.50 15.50@16.50 

STEERS (All Weights): es 
DEER nteehw~nss500e bet secs aeeeceesne ons 12.50@14.50 14.00@15.00 13.50@15.00 14.50@15.50 
DE £65 cc05n deeb thee sen s.cue srcen esha Eee —~*«C Re we wc wt pb RO EE ee errr 
COWS: 

Eh h665nsb505 5554S bbs ob acd boyensdsnvens 13.00@14.00 12.50@13.50 12.50@14.00 13.50@14.60 

DR Rive <hss ud assed enkeSen bs b40<606s se 12.00@13.00 11.50@12.50 11.00@12.00 12.00@13.00 

DE peas 4h 055600 b05 5 enn cee seeeceenyes 10.00@12.00 10.50@11.50 9.50@11.00 11.50@12.00 
Fresh Veal (1): 

VEALDRS: 

Choice . 20.00@22.00 22.00@24.00 22.00@ 23.00 
Food ... . 18.00@20.00 ~ pecs 20.00@ 22.00 20.00@ 21.00 
Medium - 16.00@18.00 16.00@17.00 17.00@19.00 18.00@19.00 
Common . 14.00@16.00 15.00@16.00 16.00@17.00 16.00@17.00 
CALF CARCASSES (2): 

ee ee sc soe ea uL weet whs Lipueoeeees. | xdeebansts 16,00@17.00 16.00@17.00 
a" MAME SNDEREAERED ASSES eSeRE SDR US Sekes O68SREBSES i$ (05S sRSES OE 14.00@16.00 15.00@16.00 
De. e ss ackGhuksahase sab bsshsuowsen . botrukpes's 14.00@16.09 13.00@14.00 14.00@15.00 
DEL ELSURINbACE bape dweecesceennnssebbs. 0 5e04.060%0 13.00@14.00 ie | rere re 


Fresh Lamb and Mutton: 


LAMB (Lt. & Hvy. Wt., 30-42 Ibs.): 


DEE GRsewkskenddenbshesenncsenssnseansss 23.00@25. 00 
PEE WcGhONe Kh nbiest re nbecndexecsncucccsces BD 21.00@23.00 


LAMB (Med. & Hvy. Wt., 42-55 lbs.): 
ee pWRE Sw Sree ReneS Ph epwhdecendees ovate 
IVE hS Sp Apne ben 602 04b ih 06k see eh ton eess 
LAMB aa Weights): 
Mediu 


jenn 


URShb ies Gauhese cules cones seb eginwe seh 14.00@16.00 
Medium $Sb 6S ba peheab hObhe nce s hee ous ee veces 12.00@14.00 


COR Eb Ra ORAS es 5554h 0000055 0600005065 21.00@22.00 
juN Ae SPS 49s <0. 5546655 500 4a nb60 00% 19.00@21.00 


23.00@26.00 
21.00@24.00 


25.00@27.00 
23.00@25.00 


22.00@24.00 
21.00@23.00 


21.00@24.00 
20.00@23.00 


20.00@22.00 
17.00@20.00 


19.00@21.00 
17.00@19.00 


21.00@ 23.00 


20.00@ 25.00 


17.00@21.00 


16.00@17.00 
15.00@16.00 


15.00@17.00 
14.00@15.00 


15.00@16.00 
13.00@15.00 


DE. Suhuh> coh ss cdedswdsces puaesssskes 11.00@12.00 11.00@13.00 14.00@15.00 wee ee eee 
Fresh Pork Cuts: 
IOINS: 
SEE ETT | 26.00@27.00 27.00@28.00 25.00@ 27.00 
ERE ae. 22.50@ 23.50 25.00@ 26.00 26. 00@27. 00 24.00@26.00 
Le SS ae, 23.00@ 24.00 23.00@25.00 22.00@24.00 
TMNT. 5% vn 40 5s Pas ute hBesbe seks cecss 19.50@20.50 21.00@22.50 22.50@ 24. 00 21.00@ 22.00 
he Re 18.50@19.50 20.00@ 21.00 21.00@23.00 20.00@21.00 


SHOULDERS: N. Y. 


Style, Skinned......... 16.50@18.00 


20.00@ 21.00 18.00@20.00 


PICNICS: 
tt in ++ cuncoueeinessecencssesicnnn’ . 16.50@17.00 BBBOMISTO _saccaccine § —__ _sasvasense 
DCE. ODF CbScnb disevuaaapensauns e 0 Abkibehees 17.00@18.00 18.00@18.50 18.00-Only 
epee, MRRUNRe Wty Be. oe ow. eins vic ceive cece RAMQAR OD kc esecces 23.00@25.00 21.00@23.00 
SPARE RIBS: Half Sheets.................. ES 0) CA | | ee ene 
TRIMMINGS: 
ET B45 bc ks teow 2060 d0ncseeuses sanssuege U2.GO@IS.00 cece cece tee eer ees == te recone 
PEGs hAdSdob tee woes scestocestcececsseéeses Pre ssdecshes = ( “Seweeneebes, 9 deokebionne 
(1) Includes ‘“‘skin on’? at New York and Chicago. (2) Includes sidgs at Boston and Philadelphia. 


Among the Master Butchers 


More than 500 retailers, wholesalers and 
others in lines connected with the industry 
attended the special meeting and “old- 


timers” night of Ye Olde New York 
Branch, New York State Association, 
United Master Butchers of America. 

The old timers’ night, which has become 
an annual event with this branch, was 
held this year in Mecca Temple on March 
9. A short meeting, at which President 
George Kramer presided, preceded the 
festivities. The membershiv drive resulted 
in seventeen candidates being elected. 

The most important order of business 
was the conferring of life membership on 
Louis Goldschmidt. Moe Loeb, in mak- 
ing the presentation speech, dwelt upon 
Mr. Goldschmidt’s long membership of 
forty years with the Branch, of his serv- 
ice and of his great assistance. 

In accepting, Mr. Goldschmidt  ex- 
pressed his great surprise at the honor 
bestowed upon him, for which he thanked 
the members. He then spoke on associa- 
tion work and stressed its necessity. 

A motion was made that an appropriate 
gift be presented to Mr. Goldschmidt to 
commemorate the occasion. R. Arndt, 
Herman Kirschbaum and Moe Loeb were 
appointed a committee to secure the gift. 

Talks by some of the other “old timers” 
followed. Louis Frank, who has retired 
from the butcher business, was the first 
speaker. Jacob Schmidt, Fred Dietz, of 
the New York Calfskin Association, B. F. 
McCarthy of the Bureau of Agricultural 
Economics and Albert Rohe of Rohe & 
Brother, followed. As usual Al left them 
laughing. 

State President Fred Hirsch, in his 
usual unassuming manner, said only a few 
words, and these, of course, were on the 
subject nearest his heart, the state asso- 
ciation. 

Albert Rosen spoke on the great 
changes taking place in the retail meat 
business. Herman Kirschbaum was the 
next speaker and was followed by A. 
Quackenbush, of the agricultural depart- 
ment of the New York Central Railroad, 
who spoke on the work of this depart- 
ment to bring about greater production of 
meat products in New York State and 
their endeavor to get the farmers inter- 
ested. 

Other speakers were Nathan Strauss, 
Joseph Eschelbacher, G. R. Gibbons of 
Armour and Company, and Moe Loeb. 

Henry Hemleb, of Washington Heights, 
received the Perfection Shortening ma- 
chine which A. C. Wicke had turned over 
to the ball committee. 

Dinner was then served, and it was an 
excellent one. The entertainment was very 
interesting and everybody enjoyed it to 
the utmost. 


Ft. Greene Marketmen’s Dinner. 

The Fort Greene Marketmen’s dinner 
at the Shelburne hotel on Thursday eve- 
ning of last week was a great success. 
There was quite a large crowd and a fine 
dinner. Among the retailers present were 
Mr. and Mrs. Joseph Lehner, Albert 
Rosen, Mr. and Mrs. John Hildemann, Mr 
and Mrs. William Helling, Thomas Davis 
and friend, Mr. and Mrs. Brown and Mr. 
and Mrs. Tschieler. 
L treasurer of the New 
York Butchers’ Supply Company, 513 
Hudson street, New York, says that one 
of the positive signs that Spring is at 
hand is the orders coming in for refrig- 
erators and market fixtures. Most mar- 
ketmen prepare for the warm weather by 
a thorough spring cleaning. 


+ 4. WA. 
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26. March 13, 1926. 53 i 
Buyers of Straight or Mixed Operators of ip 
Carlots of Beef, Lamb, ; 360 
Fresh Pork, Provisions, Poultry Food Markets i 
5 Handling only the highest quality meat * 
nd NO WONDER THEY’RE BUTCHERS! cf 
ry ’ 
The mother of George, August and Wil- 
. liam Anselm—all butchers—was 80 years The Stockinet Smoking Process ‘ 
vn, old on March 6, while her grandson, U. &. Letters Patent Ne. 1,182,715, Hl 
Buddy, was 5 years of age on March 5. rit 
ne The double event was celebrated by a Saves : 
h large party in Bechtel Mansion, Staple- é 
a ton; guests coming from as far as Mont- La bo r oy 
1e real, Canada. 4 
2d Mrs. Anselm has lived on Staten Island ; ; i 
ie for the last 55 years, and helped behind Trimmings : 
the bench in the shop for 25 years. This ff ° is 
* business is now being conducted by Au- ff Sh rl nkage i 
yn gust and William, while George has his | 
od own market at 100th Street and Broad- si 
way, New York City. George and August = : 7 i 
" al meine a te Cle fo tok Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
a Branch, New York State Association, SQUARE Butts and Appearance 
d United Master Butchers of America. ‘ u 
. Mrs. ‘Anselm, Sr., is hale and hearty To get large sales, your Mr. Quality should have the assistance 
and very active, going to the store tor her 3 tecki pearan 
. own meat, which she cuts herself. of Mr. S met ap wal 
o —o— Numerous Packers Throughout the Country Are 
; _.Following is a report of the New York Why Not You? 
4 City Health Department of the number of For Further Particulars Write or Phone 
> —- . — i a b 
York pa Bg ig grote aie time aOmaAS F. Keeley, Licensor 
27, 1926: Meat—Manhattan, 57 Ibs. 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 
Poultry.—Manhattan, 5 lbs. ° 
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Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 








Coats and Aprons of the Better Kind 
Service as it Should Be 


Master Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 
Butchers’ Building, 631-641 Atlantic Ave. 


Nevins 6157-6563 BROOKLYN, N. Y. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 











Classified Advertisements will be found on page 63 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, top 
Cows, canners and cutters 
Bulls, bologna 


3.50@ 4.25 
6.00@ 6.75 
LIVE CALVES. 


top, per 100 Ibs 
fair to good 
culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


Lambs, top, per 100 lbs 
Lambs, bulk, per 100 Ibg. 


Calves, veal, 
Calves, veal, 
Calves, veal, 


14.50@16.50 


14.50@14.75 
2.50@ 8.00 


LIVE HOGS. 


inneabe deb seasecsavessscawe 12.85@13.00 
sy 15@14.25 
4.25@14.35 
@14.50 
14.75@14.85 
10.50@11.00 


Hogs, heavy 

Hogs, medium 
Hogs, 160 Ibs 
Hogs, 140 lbs 
Pigs, under 80 pounds 


@20% 
@20% 
@21% 
@21% 
@21% 


DRESSED BEEF. 


GITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair....... de ecvccceeces 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs....... nesudesess 15 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 lbs 
Good to choice heifers 
CRONE, cnacde cecatcenesn owes 13 
Common to fair cows................0000- 12 
Fresh bologna bulls 


BEEF CUTS. 


Western. 
@233 
@20 21 
@l4 18 
@33 30 
@25 26 
@13 22 
@233 20 
@19 18 
@17 15 
@16 
@14 


@19 
@20 
@17 


@17 
@18 
@15 
@14 
@16 
@14\, 
@13 


City. 
5 @28 
@24 
@20 
@34 
@29 
@25 
@24 
@19 
@17 
@17 
@15 
@14 
@16 
@14 
@12 
@12'., 
@23 
@18 
@70 
@90 
@l1 


. 3 loins 

1 hinds and ribs 
. 2 hinds and ribs 
. 3 hinds and ribs 


Bolognas 

Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


@24 

22 
@19 
@15 


DRESSED SHEEP AND LAMBS. 


SR. GR RNIN, a ons 20 0000ssensedawn 23 @25 
Lambs, poor grade 

Sheep, choice 

Sheep, medium to good 

Sheep, culls 


SMOKED 


i Cs on ok Svctenn be coho tre 2 
Hams, 10@12 Ibs. avg 

I{ams, 12@14 Ibs. avg 

Picnics, 4@6 lbs. avg 

Picnics, 6@8 lbs. avg 

Rollettes, 6@8 lbs. avg 

Beef tongue, light 

Beef tongue, 

Bacon, boneless, Western................. 
Bacon, boneless, city 

Pickled bellies, 10@12 Ibs. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lb. avg..26 @27 
Pork tenderloins, fresh @50 
Pork tenderloins, frozen @35 
Shoulders, city, 10@12 lbs. avg............ p @21 
Shoulders, Western, 10@12 lbs. avg @19 
oo RE ere ee 2 @27 
Butts, regular, Western @24 
Hams, city, fresh, 6@10 lbs. avg @29 
Hams, Western, fresh, 10@12 Ibs. avg @28 
Picnic hams, Western, fresh, 6@8 Ibs. avg. @18 
Pork trimmings, extra lean............... 21 @22 
Pork trimmings, regular 50% lean @15 
Spare ribs, fresh @18 
Leaf lard, raw @l17 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs. 


Se SELENE: cb 5 bun eas deaecesbuounber 95.00@100.00 
Flat shin bones, 
100 pes 


avg. 40 to 45 Ibs., 
@ 75.00 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ilbs., 
100 pieces 
Horns, avg. 744 oz. and over, No. 1s... .300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s... .250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s... .200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, 1. c. trim’d @40c 
Sweetbreads, beef @75c 
Sweetbreads, veal 1.00 
Beef kidneys @léc 
Mutton kidneys @ 8 
Livers, beef @24c 
@18c 
@10c 
@22c 
@10c 


BUTCHERS’ FAT. 


a pound 
a pound 
a@ pound 
a pair 
& pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Beef hanging tenders 
Lamb fries 


@ 2% 

@4% 
@ 6% 
@ 5% 
@20 


. Ground. 
Singapore, w : 42 
Pepper, Singapore, : 38 
Pepper, Lampong, - -s 35 
Pepper, 3 19 
Pepper, aA 22 
Allspice 


Tepper, 


GREEN CALFSKINS. 
Kip. H kip. 

5-9 914-124 12%-14 14-18 18 up 
1 Veals. .18 2.10 2.15 3.00 
2 Veals. .17 1.90 1.90 2. 2.75 
Buttermilk No. 1... 1.7! 1.80 
Buttermilk No. 2... LE 1.55 
Branded Gruby 1 1.15 B33 
eee At Value 


CURING MATERIALS. 


Prime No, 
Prime No. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal. . 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated.. 

In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated... 4c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda. granulated. . 


Bbls. 


Te 
8c 
4%ec 


64c 


6%e 
3%c 


DRESSED POULTRY. 
FRESH KILLED. 
fresh—dry packed--12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 43 to 47 Ibs. to dozen, 
Western, 56 to 42 Ibs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 


Vowls 
@32 
@32 
@31 
@30 
@28 


fresh 
Western, 
Western, 


Vowls dry packed—prime 
60 to 65 Ibs. to dozen, 


55 to 59 Ibs. to dozen, 


March 13, 1926. 


Western, 43 to 47 lbs. to dozen, Ib....... 32 
Western, 36 to 42 lbs. to dozen, Ib 
Western, 30 to 35 Ibs. to dozen, Ib....... 29 


@33 
@382 
@30 


Chickens—frozen—dry picked—barrels—fair to good: 
Western, 60 to 65 Ibs., I @35 
Western, 55 to 59 Ibs., @s4 
Western, 43 to 47 lbs., @31 
Western, 30 to 35 Ibs., Ib @30 
Western, 25 to 30 lbs., Ib @32 

Ducks— 


Long Islands, bbls @36 
Squabs— 
Prime, white, per lb 
rime, dark, per dozen 
Culls per dozen 


@65 


.50@ 2.00 


LIVE POULTRY. 


(ilclcens, Vik GXGMORS. ccc cccccccccocsseccsth GER 
Turkeys, via express 35 @40 
(Geese, swan, via freight or express @14 
Pigeons, per pair, via freight or express... @50 
Guineas, per pair, via freight or express. . @s80 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 

Creamery, lower grades 


per dozen . 30% @82 
REGED. 0'n0'5c oncceedetrasess Soeveeeeee 28% @201., 


Iixtras, 
iixtra 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, ene works, 
per 100 Ibs. 

Ammonium sulphate, double bags, per 100 
lbs., f.a.s. New York. 

Blood, dried 15-16% per “anit 

Fish scrap, dried, 11% ammonia, 15% B. 
P. L., bulk, f.o.b. fish factory 

Fish guano, pode. 161% ammonia, 
10% B. P. 

Fish scrap, cannons ‘o%, ammonia, 
A. P. A., f.0.b. fish factory 

Soda Nitrate, in bags, 100 Ibs. spot 

Soda Nitrate, in bags, April 

Tankage, ground, 10% ammonia, 
B. P. L. bulk 

Tankage, unground, 9@10% ammonia.... 


Phosphates. 
steamed, 3 and 50 bags, 


Fo 
4.30@10e 
3.75@10c 


Bone meal, ens.ts 
Bone meal. 
ton 
Acid wheegiase, bulk, f.o.b. Baltimore, ed 
ton, 16% fi : 


@37.50 


@10.90 


@ 8.00 
@11.00 
@32.7% 
@48.50 


Kalnit, 12.4% 
Manure salt, 20% bulk, per ton.... 

Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%, per ton 


— 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending March 4, 1926: 
27 Mar. 1 2 3 4 
48% 444% 44-44% 43% 43 
46 46% 46 46 45 


Bostor 514 46 46% 46% 46 ? 4514 
Philadelphia. 45% 46% 46% 46% 46% 45% 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
42% 48 48% 4% 43 4215 
Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1— 
week. week. year. 1926 1925. 
....33,120 27,794 29,379 462,883 424,636 

160.266 45,115 37,094 549,593 
"16,063 13.569 115098 169,291 
13,694 15,092 11,451 165,912 
123,143 101,570 89,022 1,347,679 1,213,180 
movement (lIbs.): 


bulk, per ton 


February 26 
Chicago 


Chicago 
New York.. 
Boston ... 

Philadelphia 


Total 
Cold etuie 
Same 
week day 
last year. 


In Out 

Mar. 4. Mar, 4. Mar. 
Chicago ,938 154, 4,877 058 
New York.... 14,322 4,585,12: 
Boston 720 2,987,077 
Philadelphia .. 15, 120 630,418 


On 7 


69,854 
1, "487.771 
15,123,377 


£ 50 
33,530 


Total “45,100 329,791 13,079,676 








